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You can cut clean-up time 32 to 50%, an, 
save on both installation and maintenance with 
the new Cherry-Burrell stainless steel Cleaned-Ip. 
Place (C-I-P) Pipelines and Fittings. 


Cleaner Lines in Less Time: No time lost tok 
ing down lines. You clean them “in place” with 
high velocity, uniform hydraulic scrubbing. No 
recontamination from air borne bacteria or from 
handling. 







keep your lines UP. . . 
cleaning costs WAY DOWN 
with CHERRY-BURRELL 
C-I-P fittings 






Save Installation Time and Cost: Fewer parts 
to handle, 21-foot pipe sections eliminate need for 
many unions. Vise-like strength of Cherry-Burrel] 
union does away with pipe hangers and supports 






Less Maintenance: Lines not frequently dis 
mantled are less likely to be dropped, dented 
scored. 







CHERRY-BURRELL C-I-P CLAMP FORMS 
VISE-LIKE UNION — IN SECONDS 


No. 14Ri 
Male Ferrule 





No. 15R1 
Female Ferrule 


be 





STEP 





STEP &5 


Self-centering ‘Teflon’ gasket 
placed in female ferrule. ‘‘Tef- 
lon’ gasket is non-toxic, non- 
absorbent, impervious to fats, 
acids and alkali. 


« Q 


Male and female ferrules assem- 
bled with gasket in place. 
Matching 37° clamping angle 
on ferrules and clamps. Ferrule 
seats machined to close toler- 
ance. Gasket cannot get out of 
alignment, swell or creep. 


Ferrules, with metal-to-metal 
stop, form union with prede- 
termined squeeze point on gas- 
ket. No gasket “‘mushrooming.”’ 
No cracks, crevices or extrusions 
to harbor bacteria. Tests prove 
this union will contain pressures 





up to 250 p.s.i. 
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¢-p fiting® 


No. 2Fl 
C-I-P 90° Bend 


Male and Female 


No. 11C1 
3-Way C-I-P Valve 


No. 10Cl 
2-Way C-I-P Valve 


No. 2Cl 
C-I-P 90° Bend 





>. 
Available in 1'2", 2”, 2'2” and 3” sizes. . 
. Ask your Cherry-Burrell Representative to show you 
° how these C-I-P Lines and Fittings can save money in 
: your plant. Or write for new bulletin. 
. CHERRY-BURRELL CORPORATION 
REY-BURRELL CORPORATION © pens. 102. 427 W. Randolph 81. Chicago 6. IIL 
> 
427 W. Randolph Street, Chicago 6, Ill. . (| Have Representative call 
° [1 Send C-L-P Bulletin G-470. 
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Last Minute Briefs... 





Price Decline, High 
Production Rate 
Continue 


Holstein Prexy Opposes 
Higher Butterfat In 
Fluid Milk 


Teamsters Strike For 
Five Day Week 


20 


USDA reports that both retail and producer 
milk prices continued to decline for the seventh con- 
secutive month up to and including the first part of 
June. Average retail price in June for standard grade 
milk in 25 major markets was 22.1 cents per quart. 
Average producer price for Class I milk, 3.5 butter. 
fat, was $4.58 per hundredweight. 


Heaviest producer price declines were expe- 
rienced in the far west. New England had only a slight 
decline and some areas, particularly southeastern 
states reported small increases. 


Possibly most significant aspect of the price 
situation is the fact that retail price reductions in 
15 out of 22 markets exceeded producer price reduc- 
tions. Producer prices declined from 5 to 35 cents in 
these markets. Retail prices dropped from !'4 cent to 
two full cents. In two or three markets advances in 
producer prices were not accompanied by higher retail 
prices. 

Production of milk on farms in May was esti- 
mated at 15.2 billion pounds. This was 4 per cent over 


May 1953 and 7 per cent higher than 1943-52 average 
for the month. 


Efforts to take the pressure off the butterfat 
market by increasing the butterfat content of fluid 
milk received a sharp rebuff last month from J. Homer 
Remsberg, president of the Holstein-Friesian Associa- 
tion of America. Basis for Mr. Remsberg's opposition 
to the idea of higher butterfat in fluid milk is the 
belief that such a move, whether optional or backed by 
legislation, would place the black and white cattle 
at a competitive disadvantage. 


Said Mr. Remsberg, "I think this thing is very 
dangerous for the welfare of our black and white 
breed." 


Guess it all depends on which foot the shoe is 
on or which breed of cattle you are interested in. 
Heard the same proposal enthusiastically discussed at 
a meeting of the New York Ayrshire Breeders Associa- 
tion last fall. 


Phoenix, Arizona, and Kansas City, Missouri 
suffered sharp, short strikes during the latter part 
of May and first week in June. According to Paul Pot- 
ter's Reports, the principal issue in each case was a 
five day week with no reduction in pay. 
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in addition, you © 
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{ this dependability 


you 0 


COSTS and INCR 
dependable 


CONVERT TO COLUMBIA! 


1 Larger combustion chamber permits over- 
firing. 
Easy access to the single bank of tubes 
from front and back. 


Two-pass updraft minimizes draft loss 
and insures greater safety. 

Removable covers make all parts acces- 
sible. 

Large steam space insures dryer steam. 
Greater heating surface than most boil- 
ers of the same rating, resulting in higher 
steam output. 

High efficiency through proper propor- 
tion of two-pass heating surfaces. 
Completely submerged tubes insure 
longer life. 

Combustion chamber factory-installed 
with especially designed refractory and 
insulation, minimizing heat loss. 
Inexpensive, yet built of the best mate- 
rials to give years of trouble-free service. 


Gentlemen: 


Without obligation, please send me informa- 
tion on how | may reduce operating costs 
in my plant by switching to a new Columbia 
HRT* Oil or Gas Fired boiler. 


Firm name 
Address 
Your name 
Position 


Dept. AM-74 
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Sales Punch Shown 
At NDC Summer 
Conference 


Filled Cheese 
Impounded In lowa 


22 


The Phoenix dispute was a rough one. Lacking 
facilities for handling milk when the strike closed 
the fluid outlets, farmers had to dump their milk. An 
appeal to Arizona's Governor Pyle resulted in an order 
for arbitration and a return to work. 


In Kansas City the strike lasted 2 days. The 
strike was settled by mediation. 


Some sparkling examples of how National Dairy 
Council materials and Know-how can be used in boost- 
ing sales were uncovered at the annual Summer Confer- 
ence of the National Dairy Council and its affiliated 
units. In Salt Lake City cottage cheese sales were 
boosted a smashing 85 per cent over the previous year 
largely as the result of a campaign built around 
National Dairy Council materials and research. 


In Nashville, Tennessee dealers took advan- 
tage of NDC's weight reduction diet to do some sound 
market development work. The diet program was dis- 
cussed in milk company advertising with pretty remark- 
able results. Pamphlets containing the diet were 
offered readers and listeners on a cost basis, not 
free, mind you. One firm reported requests for more 
than 6,000 pamphlets. 


Still another aspect of the valuable work 
National Dairy Council is doing came to light ina 
report, a paper detrimental to milk, published in a 
state medical journal. The report, based on finding 
of a research team, declared that leg pains experi- 
enced by pregnant women, were due to milk. The report 
advised physicians to curtail or eliminate milk from 
the diets of their patients during the pre-natal pe- 
riod. NDC nutritionists pointed out that the research 
lacked adequate controls and that there were many 
other factors that could easily be responsible for 
the discomfort. 


Nearly 12,000 pounds of filled cheese, im- 
pounded by the Iowa Department of Agriculture, was 
released back to the manufacturer, the American Cheese 
Company, Winslow Springs, Missouri, in June. The 
cheese was impounded after it had been on sale in lowa 
stores for about a day. 


Reports are not clear whether the cheese was 
released to the manufacturer for removal from Iowa and 
possible sale in another state or whether it was al- 
lowed to be sold in Iowa. However, lowa Department of 
Agriculture officials said that in the event of any 
further shipments of the cheese into Iowa before its 
legality was settled, they would request "a court 
order authoriZing us to seize and condemn it." 


The American Cheese Company indicated that 
it would seek a court test in order to determine the 
legality of its product in Iowa. 
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would pay off 
biggest for you? 





(read the small print 
before you decide) 





Multi-stop sales leader 16 straight years! Choose 
INTERNATIONAL with METRO “ body for big volume loads, 
less garage space. 8 body choices from 243 to 392 cubic 
foot capacity. 6 chassis sizes, from 102 to 134-inch wheel- 
bases, and GVW ratings from 5,400 to 11,000 Ibs. Stream- 
lined standard body or 2-inch longer flatback style. 70 
inches wide, full 6-foot headroom. 6 rear door options. 


There’s a good money-saving reason for each of 
these trucks. Your choice depends on the size of 
your business, the amount of delivery volume, the 
kind of impression you want to leave with your 
customers. The right choice can save you time and 
money, build more business on service. Whatever 
body type you choose, be sure it’s INTERNATIONAL 
for low operating and maintenance costs, year 
after year. For more information, fill out and mail 


International Harvester Builds McCORMICK® Farm Equipment and FARMALL * 
Tractors Motor Trucks Industrial Power Refrigerators and Freezers 


[a Better roads mean a better America 





The specialist of low cost multi-stop trucks. 215 cubic feet 
capacity. Rear door openings 38 or 67 inches. Drop-frame 
construction allows low stepwell, 78-inch headroom in 
through aisle. Four models with 7-foot METROETTE bodies 
115-inch wheelbase. GVW 5,400 to 9,000 Ibs 





Heads the style parade for low-cost delivery. Big load 
90-inch length, 60-inch width, 54-inch height. Wide 
opening rear doors, stop at 90 or 180 degrees. Insulated 


space 


ogainst noise, interior protected against heat, cold and dust 
Six 115-inch wheelbases R-110 and R-120 Series chassis. 
GVW 4,200 to 6,500 Ibs. Heavy-duty 3-speed or 4-speed 
transmissions available, wide range of colors 


the coupon, or talk it over with your INTERNA- 
TIONAL Dealer or Branch, today. 


INTERNATIONAL HARVESTER COMPANY « CHICAGO 


For more information, mail coupon, today! 


' ' 
& INTERNATIONAL HARVESTER COMPANY ' 
7 P.O. Box 7333, Chicago 80, IIlino . 
: Please send at no cost to me. more information on : 
' R-110, R-120 Panel Delivery Metrootte Metre All Three ' 
1 . 
' . 
8 Nome ' 
' ‘ 
1 ' 
8 Address ' 
' ' 
' ' 
8 City State 1 
7 ' 


INTERNATIONAL TRUCKS 
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‘Standard of the Highway~™ 
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Financing The National Dairy Council 


HE INDUSTRY NEEDS to give some sober thought to the financial 

problems of the National Dairy Council. The Council is in no 

danger of falling upon evil days because of monetary difficulties, 
lets make no mistake about that. It is, however, facing serious obstacles 
in living up to the full promise of its potential. The trouble appears to lie 
in the method by which the organization is financed. 


We are going to assume that the processing phase of the dairy indus- 
try is interested in the National Dairy Council. Although there are only a 
minority of fluid milk and dairy products manufacturers supporting the 
Council by actual membership, the work that National Dairy Council does 
is so far reaching and so fundamental that even the free loaders cannot 
help but feel the impact of its activities. 





At the present time the National Dairy Council is financed by a sys- 
tem of annual membership dues. These dues come from fluid milk proces- 
sors and firms manufacturing dairy products. Money from this source 
amounts to a little more than $100,000 a year, $25,000 of this is from 
the International Association of Ice Cream Manufacturers. Manufac- 
turers of dairy supplies and equipment also support the Council. Their 
contribution totals about $83,000. A third portion of the Council's in- 
come comes trom producers by way of the American Dairy Associa- 
tion. In order to avoid the inevitable and unhealthy competition and con- 
fusion that would result if both groups went after producer money, the 
National Dairy Council and the American Dairy Association have an 
agreement that NDC will not solicit producers and ADA will not solicit 
processors. However, because producers are vitally concerned with the 
work that NDC is doing and because it fills a need that a marketing and 
sales organization such as ADA must have, ADA matches the annual 
processor contribution to the National Dairy Council. 


Additional revenue comes in from the 78 affiliated units which are 
supported by local industry. This income, however, is a service fee that 
merely pays for the cost of National Dairy Council services to the affili- 
ated units. 


Specific contributions for specific research, funds received from the 
sale of material, and a few other miscellaneous bits of revenue complete 
the total income. Again, however, these latter items are merely costs 
coverers for specific services that outside organizations or units desire. 
They are not part of the working NDC income. The real basic working 
income are the annual dues and the producer money from the American 
Dairy Association. 
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AMERICAN CAN COMPANY | 


1954 


SNAP 


IT’S 
CLOSED 


Phe one Milk Contamer 

with more easy-handling features 
than any other! 

The Canco container is a definite selling asset for 

your brand because it is easier to open and close than any 


other fibre container on the market. 


Women know it! 


| 







| 
| 
| 


| women really prefer fcanco) 


The easy-to-open container 


PisPOsaBie 


MILK 


CONTAINER 
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It is always a little difficult to translate the work of a national organi 
zation carried on at a national level into terms of local benefits or local 
activity. Affiliated units in 78 markets, with more being created each vear. 
testify to the value of sound nutrition education in the community. In 
78 markets, embracing nearly 65,000,000 people, the industry has. said. 
‘Yes, we want a program of nutrition education.” They have backed up 
this position with cash, cash for the local dairy council. Yet the local 
Dairy Council is able to operate and do a worthwhile piece of work onh 
so long as it has a source of information, materials, advice, counsel, and 
guidance. That comes from the National Dairy Council. Remove the 
source, curtail the effectiveness of the source and you reduce the effective- 
ness of every local council in the land. 


It is quite obvious, therefore, that the financial health of the National 
Dairy Council is of considerable importance to at least 78 specific mar- 
kets. Actually it is important to the entire industry, processors, producers, 
and supply and equipment manufacturers. 


Lack of funds have curtailed the National Dairy Council's research 
program. Lack of funds have hampered it in giving adequate distribu- 
tion to the splendid materials that it has developed. Lack of funds have 
retarded the development of the magnificent food page publicity it is cap- 
able of producing. 


The American Dairy Association has demonstrated the invaluable 
practical benefits that accrue from a program of market research. We can 
only hope that the equally valuable research into the nutritional proper- 
ties of milk and milk products will not be allowed to wither because of 
inadequate financing. 


An Industry Wide Problem 


We must confess that we do not know the answer. We like the idea 
of annual dues but regret the large number of firms that benefit but do 
not contribute. We do not like the idea of the National Dairy Council 
being substantially dependent on the American Dairy Association any 
more than we like the idea of the American Dairy Association being de- 
pendent on the National Dairy Council. We believe that a meeting of 
representatives from the American Butter Institute, the International Asso- 
ciation of Ice Cream Manufacturers, the Dry Milk Institute, the American 
Cheese Institute, the Milk Industry Foundation, the Dairy Industries Sup- 
ply Associations, National Milk Producers Federation and the American 
Dairy Association, with the directors of the National Dairy Council might 
very well come up with a workable solution. Not one of those groups but 
has a definite interest in the extension of the work the Council is doing. Not 
one of them but would benefit from a soundly financed National Dairy 
Council. We would like to see such an assembly, which would be a truly 
industrywide gathering, come to grips with this problem and develop an 
industrywide solution. 


It is not our contention that these organizations listed above be in- 
vited to discuss the National Dairy Council problem in any other light than 
as an industry problem. It is not our thought that these organizations 
should finance NDC. It is our thought that each group represents a part 
of the industry that has a very definite interest in the increased effective- 
ness of a great dairy organization. Collective thinking on this problem 
could very well find a reasonable answer. 
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Wirn BPA’s new and optional Form B 
audit, paid circulation and controlled (un- 
paid) circulation are reported and audited 
separately. This measure was adopted because 
of repeated requests by leading associations 
representing the interests of advertisers, agen- 
cies and publishers for a bureau which would 
audit the complete circulations of business 
publications. 


In complying with these requests CCA be- 
came in fact a bureau devoted to business 
publication audits, concerned equally with 
both paid and unpaid circulation. With this 
far-reaching step, everyone associated with 
business paper advertising and publishing 
now realizes that the bureau took on new sig- 
nificance. As a result the name “Controlled 
Circulation Audit” no longer described the 
true scope of its services. 


The bureau’s official definition of controlled 
circulation is “that circulation which is within 
the field served and which conforms to recipi- 
ent qualification, as these are described by the 
publisher”. Technically, therefore, controlled 
circulation can be and is both paid and unpaid 
circulation. 


BPA Ga 


CCA 


Over the vears, however, the circulations of 





CCA publications were predominantly unpaid 
— since this kind of circulation can be con- 
trolled more readily. The result is that today 
people think of controlled circulation in terms 
of unpaid circulation—and thought of CCA as 
an audit bureau especially concerned with un- 


paid circulation. 


That is why the CCA Board of Directors. after 
careful consideration and long deliberation, 
proposed to the membership that the bureau's 
name be changed to BUSINESS PUBLICA- 
TIONS AUDIT of Circulation, Inc. That is 
why this proposal was approved by an over- 
whelming majority vote of the membership at 
CCA’s last Annual Meeting. And that is why 
on February 1, 1954, “BPA” officially re- 
placed Aa 


All members, 193 advertisers and agencies 
and 365 business publications, as well as the 
advertising and publishing industry in gen- 
eral, will benefit from the broader scope and 
greater stature of BPA — a bureau dedicated 
exclusively to the needs of business publica- 
tion audits. No name could better describe 


such a bureau than... 


BUSINESS PUBLICATIONS AUDIT 
of CIRCULATION, Inc. 


420 LEXINGTON AVENUE 


° NEW YORK 17, N. ¥Y. 


Formerly Controlled Circulation Audit, Inc. 
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AMR’s 
Report on 


ONFUSION and a discouraging 
marketing picture still domi 
nate the dairy products situa 

tion as the season moves along. Bur 
den of surplus fresh production has 
lessened a bit in some instances. This, 
however, continues excessively great 
Its impact, likewise, is constantly be 
ing augmented by the weight of huge 


stocks in) governmental hands. 


In addition, further complications 
now enter the scene in the form. of 


action, actual and prospective in 


Washington 


Chief among the latter is the now 
almost positive indication of coming 
legislative changes in the dairy sup 
port set-up this Fall. Chief among the 
former are two: 1. The just-announced 
move by USDA increasing by le per 
pound the support. prices for fresh 
cheddar cheese (to 33%e) and nonfat 
dry milk solids (to 16c¢ for spray and 
I44c for roller.) 2. The USDA-engi 
neered deal for private sale ol 14.6 
million pounds of freshly produced 
high-fat unsalted butter to Britain at 


Ile per pound. 


On the Congressional front, the 
House has passed a farm bill exten 
sion containing a provision, effective 
September | and running to April 1 
1955, raising dairy supports from 75 
per cent of parity to 80° per cent. 
Authority is concurrently given USDA 
to initiate a direct subsidy payment 


plan to dairy farmers and processors 


Senate Agriculture Committee, as 
this is written, has approved—by close 
vote —a section embracing the subsidy 
authority bout boosting the support 
rate to SS per cent of parity and ex 
tending the effective period lo Sep 


tember 1, 1955. 


When the Senate will get its com 
plete bill, and what version will fi 
nally emerge from Hlouse-Senate con 
ferees and in final action, is most un 
clear. In the meantime, dairy prod 
ucts market sentiment naturally is 


undergoing greater uncertaints 
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STATISTICS AT A GLANCE 


Commodity Credit Corpora 
tion price support program loans 
and inventories May 31 amount- 


ed to above 6.1 billion dollars. 


Dairy products included in 


the May 31 inventory: 

Butter 385.4 million pounds 

Cheese 392.3 

Dried Milk 644.5 

Costs of these products were 
Butter $257.700.613: Cheese 
$157,911,816; Dried Milk 
$106,.250.252. 

Commodity Credit: Corpora 
tion support purchases for the 
new “crop year commencing 
April 1, 1954, stand as follows 
up through July 6 

Butter 132,402,923 Ibs 

Cheese 68,131,372 

Dried Milk 224,941,211 

Sales for private exports 
through July 6 

Butter *163,200 Ibs 

Cheese 32,339 

Dried Milk 716,475 


‘Deal now announced for sale of 14, 


600,000 Ibs. to Britain 
Sales back to the industry 
under DA-1L07 
Butter, Apr. 6-12 
Cheese, Apr. 6 
July 6 20,019,643 
Sales of nonfat dry milk sol 


ids to mixed feed manufactur 


948,830 Ibs 


ers under LD-6 


Total sales 
May 4-July 6 


Estimated USDA stocks offer 
ing for sale as of July 1, 1954 
Butter 435,000,000 Ibs 

Cheese 410,000,000 

Nonfat Dried Milk 290,000,000 

Production 1954 through 
Mavs 


U. S. Butter Production Comparison 
USDA Figures Pounds 
Jan.-May 1954 (prelim 681,790,000 
1953 622,090,000 
1948-1952 avg 530,607,000 


462,760,125 Ibs 


Jan.-May increase over 1953, 10%; over 
1948-52 avg., 28 
U. S. Cheese Production Comparisons 
Figures Pounds 
Jan.-May prelim 450,010,000 
408 455,000 
1952 avg 353,295,000 


Jan.-May increase over 1953, 10%; over 
1948.52 avg., 27 











the Markets 


USDA's advance in support prices 
lor cheese and nonfat dry milk is al- 
most certain to swell the flow of sur- 
plus fresh into its vast stoc kpile, and 


dampen open market trade demand. 


On the butter sale to Britain, the 
exporters must supply legally accept 
able unsalted to the buvers, and at 
the same time purchase an equal vol 
ume of salt goods from the govern. 
ment’s holdings. This means that they 
would have to find commercial chan- 
nel outlets here for such storage but- 
ter in competition with the fresh 
make. A dubious task. 

Nonfat dry milk still pours out from 
USDA’s hoard to mixed feed makers 
at the bargain-basement sale price of 
34(a4e per pound. But except in 
school lunch, relief, and welfare chan- 
nels, the government's vast pile of 
butter and cheese finds only token 
takers. The latest statistical picture 
will be found in the accompanying 
tabulations 

Incidentally, the 14.6 million pound 
butter deal with the British represents 
little more than a week’s recent aver- 
age governmental support buying. 

On the marketing front as mid-July 
approaches, the milk products posi 
tion shows no important betterment. 
Spells of hot weather west have cut 
down production and the quantity ot 
surplus fresh above trade needs has 
lightened a bit on some lines. How- 
ever, total churnings and _ total output 
of the country’s cheese and nonfat 
dry milk solids plants continue to 
average above the same time last year. 

Flow of excess fresh butter into 
vovernmental hands has shown no 
material check, even with churning 
volume declining during the past four 
weeks. Movement of surplus fresh 
cheddars and nonfat dry milk in the 
same direction ran into a material 
slow-up just before the July 12 one 
cent advance in support prices. How- 
ever, at the current higher paying 
schedule, sales of those will un 


doubtedly build up once more 
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picture 
The entire industry will be awaiting the October DISA Show Issue 


of AMERICAN MILK REVIEW. Traditionally, it is the most impor- 
tant issue of the year because it is the specialized key to the entire 
| milk industry. 

resents 

t aver- MN ANIT EXECLITIVE ° . * 

it aver PLANT EXECUTIVE depend on it for its complete directory of 
ying. he show and its guid Il the displ They receive this issue 
the show and its guide to all the displays. ley receive this issue 
rid-July BEFORE they leave for the show. They use it to make up their 
S posi list of lines and displays to visit. More than that, they refer to this 
issue for months to come as a prime buying source. 


yanving 


erment. 
ive cut 
SUPPLIERS depend on the October Show Issue as their direct 
line of communications for announcing their new products to 
ALL their milk plant prospects, coast to coast . . . to invite the 
incoming executives to their display booths and show headquar- 
ters... to BE THERE when these buying executives “shop” this 
complete preview of the show. 
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HE LED THE WAY TO BETTER 


By NORMAN MYRICK 





For more than five 
. thousand vears the 
Cunclhusive taste ple asure and 
fealahe the nutritional value 
of dairy products 


@ have been appreci 
ated by a hungry 
world. But for all 


save a tiny few decades the mechan 











ics of handling a delicate, highly per 
ishable product were beyond contem 
porary men. Consequently, although 
butter and cheese have been signifi 
cant parts of the human diet since 
civilization began, it has been less 
than half a century that milk has been 
supplied to the great urban areas in 
large quantities in a fresh and sani 


tary condition. 


Four developments, all) of which 
took place within the last seventy-five 
vears, made it possible for fluid milk 
to assume its great role as a principal 
food in our national diet. The creation 
of new equipment capable of meeting 
the peculiar processing and. distribu 
tion problems characteristic of fluid 
milk was one of the first breaks in the 
restrictive barrier, The translation of 
Pasteur’s 


scientific discoveries into 


practical equipment for processing 
milk was one of the most significant. 
Dr. Harvey Thatcher's milk  botth 
was another. Rapid and refrigerated 


transportation was another. 


At the same time that equipment 
was being devised for handling milk 
effectively, research into the amazing 
physical and chemical properties of 
milk was going forward in a constantly 
laboratories. 


increasing number of 


From these laboratories the new 
knowledge was passed on to pro 
ducers, to processors to equipment 
manufacturers, attended by a steadily 


rising standard of quality and safety 


Meanwhile, health departments 
were becoming more concerned with 
their responsibilities in) securing an 
adequate, safe, and nutritious supply 
of milk for their communities. It was 
not easy. This was new ground. Many 
regulations were unwise because thes 


were based on inadequate informa 
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Dr. Charles E. North was honored at a dinner given by the Philadelphia Dairy Technology 


MILK 
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Society in May. Presenting Dr. North with a framed testimonial is Bruce Baldwin, President 
of the Milk Industry Foundation. Looking on is Donald Hayes, President of the Society. 


tion. Some of them were too. strict. 
Others were too vague, too loose. But 
collectively they contributed tremen 
dously to the establishment and en 
forcement of standards and to public 
confidence which are largely respon 


sible for the wide acceptance of fluid 


milk today. 


Phe factor in this tremendously im- 
portant evolutionary period was a new 
and organized emphasis on sanitation. 
Phe discoveries of Pasteur and his sci 
entific Contemporaries the result of 
the research in the dairy laboratories 
revealed clearly the relationship be 
tween good milk and good sanitation. 
The development of sanitary proce 
dures and th application of these 
procedures to farmers producing milk 
to dealers processing and distributing 
milk was and is a triumph of private 


and public organization. 


But perhaps the most inspiring 
chapter in the sanitation epic Is th 
educational program that accompa 
nied it. It was not enough to establish 
standards of sanitation for milk pro 


duction. Literally millions of farmers 


had to be taught how to produce good 
clean milk. It was not a matter ol 
teaching men who had been exposed 
to modern concepts of hygiene. It was 
a matter of teaching men in the rural 
America of 40 and 50 years ago the 
principles of sanitation. It was a kero 
sene lamp, outdoor privy, rural Ame 
ica in which personal hvgiene, let 
alone hygiene in the cow barn, was 
painfully inadequate 

Few people will argue that the task 
is finished. On the other hand few 
people will argue that the progress 
made has not been magnificent. Clean 
healthy cattle, clean, well kept barns 
careful preparation for milking, rapid 
and effective cooling, these are the 
elements that have contributed si 
much to the sound foundation upon 
which the modern dairy industry rests 

Problems remain, of course. M! 
Ht. A. Boland of Galliker’s Dairy 
Johnstown Pennsylvania, discusses 
promiscuous use of antibiotics in this 
American Milk Revieu 


Brucellosis, mastitis, and other di 


issue of the 


seases are constantly challenging the 


American Milk Review 











Jul 


nology 
esident 
Society. 


ice good 
atter ol 
exposed 
It was 
he rural 
ago the 
a kero- 
| Amer- 
“ne, let 


hh, Was 


the task 
nd few 
progress 
. Clean 
t barns 
g, rapid 
are the 
ited so 
nm upon 
ry rests 
se. Mr 
airy m 
iSCUSSES 
in this 
Revieu 
ther di 


ing the 


Review 








XUM 














How does your butter look to them? 


Does your butter look good enough to stop shoppers and make 
them reach into the dairy-foods case for it? It does, when it’s 
wrapped in Durafoil®, a special Continental lamination of 
aluminum foil to sulphite paper. Sparkling Durafoil can be 
beautifully, precisely printed in full color in any design you 
choose. It begs to be picked up! 


And butter wrapped in Durafoil makes customers come back 
for more, too. Durafoil keeps butter’s delicate flavor and mois- 
ture in, yet keeps out other flavors and odors. Durafoil’s paper 
lining protects the foil from brine, moisture and fatty acids. 
Your butter looks good — and tastes good! 


Durafoil is just one of the many Continental packages that are 
Tailor-Made for dairy products. Let us show you how many 
ways we can help you. 





Durafoil enhances — protects — pleases! 


CONTINENTAL E CAN COMPANY 





SHELLMAR~BETNER 


FLEXIBLE PACKAGING DIVISION 
MT. VERNON, OHIO 





July, 1954 33 








ingenuity and resources of the dairy 
industry. Better testing methods, bet 
methods, are areas ol 


The 


cream, especially in areas where and 


ter handling 


continuing = study. quality of 
pendent cream gathering stations are 
in operation, is something of 


But 


as thev are, 


a prob 
lem these problems, important 
will yield eventually as 
the influence of scientific-educational 
legislative activity takes effect. 

No 
men, were responsible for establishing 
the concept. But there were 
The late Henry Jeffers who built the 
famed Walker-Gordon New 


Jersey was one, The physicians who 


one man, no single group. of 


leaders. 
Farms in 
developed the certified milk program 


contributed, Still Dr. 
Charles E. North more 


than half a century devoted his talents 


another was 


who has for 


and his energy to production of bette 


milk 
Human Relationship 
Dr. North, a graduate of Wesleyan 


University with degrees trom Colum 


bia and Harvard, brought to the dairy 


industry a sound training in bacteri 


ology, chemistry, and medicine. In 


addition he brought along ai large 
supply of ability, a boundless energy 
an innate understanding of what 


North's 
technical knowledge and ability plus 


and 


makes people tick. It was Di 


his Hair for human relationships that 
enabled him to go so lar in translating 
theory into practice. 

Dr. North 


patents on more than a hundred de 


invented and obtained 


vices for use in the dairy industry 
Niu ol these devices were related 
to the pasteurizing process. Others 


were used in dehydrating and recon 
stituting milk. He introduced stainless 


He 


municipal milk ordinances for 


steel for dairy machinery. wrote 
such 
widely separated cities as Kansas City 


New York. He with the 


Wisconsin Alumni Founda 


and worked 
Research 
tion on Vitamin D> production with 


ultra-violet) ravs. He 


produced — the 
first plastic cream and secured no less 
than nine patents on chocolate stabi 
lizers. He was a pioneer with a pio 
neers vision and a pioneer’s grasp otf 


practical matters. 


Nothing better Dr. 


North's synthesis of the visionary 


illustrates 


and 
the practical man than his Grade A 


milk 


al phy SICA, he 


svstem. As a bacteriologist and 


recognized that goo. 


milk must be good at the beginning 
Good milk must begin on the farm 
34 


As a practical man he recognized that 


there Was ali lmmcnse difference be- 
tween talking about the production o! 
good milk and getting dirt farmers to 
do the But the gap could be 


bridged, Dr. North bridged it. 


job. 


Introducing Grade A 


The first thing that he did was to 
develop a system ol rapid tests so 
that milk could be evaluated quickly 


and accurately. Then he set up a labo 


ratory equipped to handle a large 
volume of samples. At the same time 
he persuaded the milk companies that 


\ milk 


supply that such milk was a superior 


hired him to establish a Grade 


product and should command a pre 
mium. Not until this basic spadework 
had been done did he approach the 


farmers. 

He 
talked with the producers. He undet 
the 


moved with caution when he 


stood perfectly psychology ol 
He 
the crucial role that these men plaved. 
He did force the 
plained it. Pde 


about 


rural independence recognized 
ISSUE he ex 
told) them 


where 


they do 


not 
something 
they 
thes 
Phen he explained to them how dan 
high 


be reduced by 


bacteria come 


from, what how live. 


verously bacteria counts could 


simple sanitary prac 
tices such as using COVE red milk pails, 
washing udders having clean hands 


suit although — these were — simple 


work 


farmers following these 


things to do they meant more 
consequently 


practices should receive more for thei 


milk because it would be better milk. 
Dr. North told them that Grade <A 
milk would command a premium, 


Vhere he stopped. No one was forced 


to go into the program There was no 
ultimatum. Phe path was well marked 


but those who chose to follow it 


ritist 
do so of their own accord 

There were always those who were 
who were not 
North that 


( lonsequently when 


willing to trv and thoss 
willing to try. Dh 
there 


knew 
would be 
the farmers brought their milk to the 
recelving there 
ceiving platforms. One 
for “A” milk. One platform was fon 
‘B” milk. Soon a definite social cleav- 
develop. “A” 


began to feel superior to “B” 


station were two re 


platform was 


age would producers 
produc 
When the first che ( ks were deliv 
ered and it became apparent that Dr. 


North was 
the re 


crs 


as his word, that 

return for “A’ 
“B™ milk, the 
The “B 


as good 
Was a greater 
milk than there was for 


big shift usually set in pro 


ducers wanted to be “A’ 


producers 
Nobody told them they had pro 
duce “A” milk. They merely rned 
quickly and practically that they were 


better off producing good milk than 


they were producing poor milk. Ij 
station after station after station, trom 
St. Louis to New York, from Balti 
more to Boston, the story was the 
same. When farmers understood, whey 
there was an incentive, farmers would 
come along of their own free will 


They would produce good milk wher 


they had produced poor milk befor 


But Dr. 
to the dairy industry was not any one 
thing. It the Grade A milk 
or the mass testing procedures or the 
development of better machines. It 
was his ability to take the knowledy 


and 


North’s great contribution 


was not 


the techniques distilled in’ th 


laboratory and give them practical 
application in the dairy industry that 


was his supreme gift. 


Work to Be Done 


hard There 
the laughed at 


It was a road. 


were 


times when industry 


him. There were times when his. sci 
entific Contemporaries accused him of 
scientific research 
But it did not matter. There was work 


to be and Dr. North = did it 


atS loval and able l 


commercializing 


done 
helped by corp 
could ask for 
al grand scale Come 


the that 


he was helping to create. 


of assistants as 
Ile did it on 


strate 


one 


with huge industry 


In a magnificent address given be 
fore the Philadelphia Dairy ‘Technol 
ogy Society on May 13 of this yeu 
Dr. North, now 86 years old 
the 


industry and 


put ito 


words what has been heart of 


his activitv in the dairy 


what has been the basis for the 


greal 
progress the industry has made. “Th 
kev to these advances,” Dr. North 
said, “has always been the laboratory 
The laboratory takes the lead as th 


first step and then come the business 


men who commercialize what th 
laboratory has done. You know. after 
all is said and done in this great 


world, nothing is of very great public 


value until it is commercialized 


what Dr. North did. H 


commercialized the tec hnique s of pro 


That is 


ducing and processing good milk 
Commercialized them so that todas 
from Presque Isle to San Fernand 


people can buy a quart of milk with 
out 


| haat 


giving a thought to its quality 


they take for granted 
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MULTICOLOR... 


Buy-Appeal through 
Eye- Appeal! Skilled Use 
of Natural Colors to 
Sell Your Butter on Sight! 


“4 
L 


TERRITORIA 
435 a-s © 1984 


- Acth 
duct * 
out Pr ast Bak 
PICTORIAL Wasi a 
—fr a . a Butte , 
ot got reak oc Uses! aa WANT PROOF THEY‘LL se 
pdreds fT ed of YO Auct Look at Soari LL MORE BuTTER? 
ae pict You Pro Cake Mi aring Sales of F 
iio BY Move ixes and Oth rozen Food 
Appe Really Ado ti P ther P. acka ed F s, 
rons tO Pting This Time. Sed Food Items, since 


Tested Selling Technique ! 


SAME STRAIGHT-GRAIN MAKE as 
Ever. Easy, Neat, Efficient Folding Low- 
ers Packaging Cost—Hand or Automatic. 


THE CHANGE—NOW ! 


ALL POPULAR STYLES . . . Eastern YoU CAN AFFOR ° 
ree 72 or — i Room Get the Jump on Your Compe SPARKLING, 
or your Brand Name an ress. NCREASE IN COST with BUTL CARTONS! 
NOI L, APPETITE APPEAL 
COLORFUL, AS ALWAYS: 


PROMPT ATTENTION 


PIONEERS 


» IN CORRECT CARTON constaygnet ) 


SUTLER a C4 CU O1d- tor Butter 
"neeesall” 





THE BUTLER PAPER PRODUCTS COMPANY + TOLEDO 10, OHIO 











On The Legal Side 











Recent Court Decisions on Milk 


MINIMUM AND MAXIMUM 
PRICES FIXED 


An order was issued by the 
Director of the Office of Milk 
Industry in New Jersey on April 
16, 1953, which set minimum 
prices for the sale of designated 
grades of milk, and in addition 
set fixed or identical minimum 
and maximum prices for the sale 
of designated grades of milk 


to consumers and schools. 


The order was attacked by 
dairy companies in that state on 
the ground, among others, that 
while the milk control statute of 
that state provides for minimum 
prices it does not empower the 
Director to impose any fixed on 
further 


that the state cannot constitu 


maximum prices and 


tionally grant such power. 


In sustaining this order of the 
Director the Supreme Court of 
that state said in a decision last 
January 

“We believe that the present 
Milk Control Act must be con 
strued to authorize the Director 
to set fixed prices which consti 
tute maximum as well as mini 
mum prices. The production and 
milk are inti 
mately identified with the health 


distribution of 


and welfare of the people and 
the business is affected with a 
public interest warranting price 
and market regulation. 

“Such 


course, not be arbitrary. dis 


regulation must, of 


criminatory or unrelated to the 
statutory objectives but fixed 
price requirements are not such 


in themselves. 


“The legislative purpose was 
not simply to protect the indus 


trv, it was to advance the pub 


lic welfare generally by provid 





By ALBERT W. GRAY 


ing flexible administrative means 
which would stabilize prices and 
support a constant flow of 


wholesome milk to consumers. 


“Since 


prices operate in practice as 


ordinary minimum 
maximum prices as well, the 


imposition of minimum prices 
based on fair returns protects 


both sellers and purchasers. 


“Where 


conditions are 


however economic 
that the 


minimum prices will not in prac- 


such 
tice approximate the maximum 
prices, it would seem unfair to 
the public to impose minimum 
prices which insure fair returns 
to the industry without corre 
sponding ceilings for the pro- 
tection of the consuming public 


and the general welfare. 


“Excessive as well as ade 
quate prices may well deprive 
customers of their vital needs 
and milk regulations are not to 
be set 


prices which are fair to those 


aside where thev fix 
engaged in the industrv and to 
the consuming public.” 


Abbott's Dairies, Inc. v. Armstrong, 
102 Atl. 2d 372, New Jersey, January 
18, 1954. 

oe 


MILK HAULERS HELD INDE- 
PENDENT CONTRACTORS 


An action was recently 


Arkansas 


manufacturer of canned and 


brought against an 
condensed milk for violation of 
the Fair Labor Standards Act 
governing work hours in rela 
tion to milk haulers 


These haulers are accustomed 
to pick up the milk from the 
producers on their routes, load 
the milk cans into the trucks, 
and transport them to the proc 


essing plant where the cans are 





unloaded. The haulers, how 
ever, do none of the work on 
the premises of the milk proc 
essor. The company, on the 
hand, neither determines 


nor controls the rates charged 


other 


for this service by the haulers 
to the milk producers, such 
rates being established entirely 
by agreement between the haul 


ers and the producers. 


The court in its decision of 
this action pointed out that the 
individual hauler has no_ time 
fixed either by the processor or 
the producer for picking up and 
delivering the milk. Also, that 
if the milk fails to meet th 
standards of quality set by the 
Evaporated Milk Association be 
cause of sediment, souring, 01 
other cause, and it is rejected 
by the processor, the hauler re 
turns this rejected milk to the 
producers and neither hauler nor 
producer under such circum 


stances receives any payment 


The defense of the company 
was that these haulers were in 
dependent contractors, not em 
ployees, and not under the direc 
tion or control of the company, 
nor within the provisions of the 
Fair Labor Standards Act. 

In its decision in favor of this 
company, the 
Federal District Court said: 


milk processing 


“The milk haulers whose sta- 
tus is involved in this action are 
independent contractors and are 
not employees within the cover 
age of the Fair Labor Standards 
Act. The drivers who do not 
own routes but who operate 
trucks for route owners are em 
plovees of the route owners and 
are not employees of this com 
pany under the Act.’ 


Durkin v. Pet Milk Co., 115 Fed. Suppl 
628, October 20, 1953 
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3 0 : a 20-Quart Case for Paper Milk Containers 


. THE WOOD PARTS IN ANY CUMBERLAND 
CASE CAN BE PRESSURE TREATED 





CUMBERLAND HAs AN EXCLUSIVE 
NEW FEATURE THAT SAVES YOU MONEY! 


PRESSURE TREATED 


If wood rot, which is caused by a fungus 
(mold), is a problem, the life of the 
wood in your Cumberland Cases can 
NOW BE MULTIPLIED SEVERAL TIMES. 





Quart 3x4 Case for Square Glass Milk Bottles 





The wood is impregnated with an effective fungicide. This is done 
under high pressure. Resin is added to this solution to lessen the 
absorption of moisture. This keeps the weight of the case at a minimum. 


Experience has shown that treatment If wood parts are not lasting as long 
under pressure gives greater protection as metal parts in your cases, this new, 
than any surface coating. For years exclusive Cumberland pressure treat- 
this has been exemplified by the treat- ment can mean important savings to 
ment of crossties and telephone poles. you. Full information on request. 


This is another reason why 


YOU GET MORE FOR YOUR MONEY WHEN YOU BUY CUMBERLAND PRODUCTS 


CUMBERLAND CASE COMPANY 


CHATTANOOGA, TENNESSEE 









ENGINEERED PRODUCTS 








AFETY MEETINGS can get to 
be pretty dull 
fresh 


them from time to time. 


SESSIONS unless 


material is brought into 
Drivers can 
not be kept eager and interested by 
a re-hash of old material or renewed 
exhortations to be careful. Drivers do 
respond to new information about the 
vehicles they drive and the means of 


controlling them 


Since brakes are such an important 
factor in the prevention of accidents, 
it often helps to explain to drivers 
just how brakes perform and what the 
important factors are in stopping a 
vehicle. 

It would even increase interest to 
work out a few examples using the 
empty weight of the truck one of your 
drivers uses and then the weight of 
a loaded truck. 


the increased stopping distances 


It sharply points up 


If a given truck will stop in a cer 
tain distance from a given speed with 
a given weight and then the weight 
is doubled, the same stop will require 
double the Each 


time the weight is increased the stop 


stopping power. 


ping power must be increased — in 


proportion. 


If the speed is doubled the stopping 
power must be increased four times 
to make the stop. Stopping distance 
will increase in this progression if the 
speed is increased without increasing 
It follows that it speed 


and weight are 


the weight. 
doubled it will re 
quire eight times the braking effort 
If the braking effort is not available 
the stopping distance will be in 


creased to eight times the original 


When the word stop is used in the 
foregoing paragraphs it really means 
stop the wheels from turning and not 
necessarily stopping the vehicle. There 
is another important phase of the stop 
involved in the friction between the 


tires and the road The measurement 


38 


of this relationship IS ¢ alled coefficient 
of triction 


It is expressed in this way. If you 
place an object weighing 100 Ib. on 
the floor and then drag it across the 
floor, the coefficient of friction will 
be expressed in terms of the number 
of pounds pull required to move the 
object, divided by the weight of the 
object. Thus if it requires a 60 |b 
pull to move the 100 Ib. object, the 
coefficient of friction between the ob 
ject and the floor will be 60 divided 
by 100 or .60. If only a 50 Ib. pull 
is required for the same object, the 


coefficient of friction would be .50. 


The importance of the coefficient 
of friction lies in the fact that different 
different coeffi 
\ bald tire will 
coefficient of 


types of roads have 
cients with the tires. 
have a lower friction 
than one with a new tread, and some 
better than others. With 


almost any type of road surface the 


treads are 


coefficient of friction goes down when 
the road gets wet. Glare ice, of 
course, gives the worst condition any 
driver is liable to encounter. unless it 


is wet smooth ice and a thawing day. 


Stops are frequently described by 
the technicians in terms of feet per 
second, pel second. If this sounds 
confusing or like stuttering to the nov 
ice, it can easily be straightened out 


The explanation is simple. 


This expression describes the loss 
in rate of speed in feet per second. 
Then it gives the amount of time for 
this rate of speed to be lost. For 
example, if the initial rate of speed is 
30 tt. per second and one second late1 
the speed is 20 ft. per sec ond, the rate 


of deceleration is 10 ft pel second 


Stopping time is the initial speed 


Thus 


if a vehicle moves at the rate of 30 ft 


divided by the deceleration rate 


per second and decelerates at 10 ft. 


pel second pel second the stopping 


Safety 


Meetings 


But the rate at 


which the truck is covering ground 


time is three seconds. 
during each of those three seconds jis 


not uniform. 


The important thing to remember 
is that if the truck is moving at 30 
ft. per second and one second later it 
it is moving 20 ft. per second, during 
that elapsed second the truck moved 
30 and 20 ft 


During the next 


un average ot which is 


25 tt. 
truck is moving 20 ft per second at 
the start and 10 ft. pei 


the finish, so during the 


second the 


second at 
second it 
moved 15 ft. During the third second 
the vehicle is moving 10 ft. per se 
ond and at the finish is at a stop, so 


during the third second it moved 
total of 5 ft 


Ihe even rate of deceleration 


very confusing to the average driver 
because he assumes without thinking 
that the even deceleration rate adds 
up to a uniform rate of travel to a 


stop. It just isn't so 


Any stop is based upon the time 
the brake is applied until the stop is 
completed. This is so far as the m 
chanics and mechanical parts of the 
trucks are concerned. But when tra 
eling fast, the number of feet per 
second increase but the time it takes 
a driver to remove his foot from th 
brake 


Obviously at 


high speed the driver is using mor 


accelerator and get it on the 


pedal stays the same. 


precious time to get into the business 
of slowing up or stopping the truck 

All of 
brakes 


, , 
Chere is just no other way to get rid 


absorbed by the 


turned into heat 


energy 


must be 


of it. This is considerable energ I 


the engine requires 30 seconds t 
accelerate the vehicle to 60 miles pet 
hour and a stop requires that th 
vehicle be stopped in six seconds the 
brakes have to absorb five times as 


much energy as the engine developed 
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GREATEST LINE OF TRAILERS 


In The Dairy Industry - 


DAIRY MEN are using Trailers for more purposes 














every day — for procurement of raw products, 


MILK TANK-TRAILERS 


for shipment from relay stations to pasteurizing 
——— 








e at plants, and for distribution of finished products 
und — including milk, cream, butter, ice cream, and 
cheese—to warehouses, retail stores, restaurants, 
food processors, and other markets. 

i) The popularity of Trailers is rising rapidly 
because they effect faster delivery and distribu- 


tion and perform specialized functions so eco- 


h is nomically. And in every industry that utilizes 
the Ae, «on . po P ° 
bd [railers, Fruehauf Trailers are preferred — par- 
al 
it ticularly in the dairy industry, where dependa- 


bility is essential to maintain strict schedules, 
where high quality in design and workmanship 
so is essential to insure safe, sanitary shipment. 

lf you have any questions about Fruehauf 
dairy units, or any specialized hauling problem 
that we can help solve more economically for 
ing you, by all means call the nearest Fruehauf 
Branch or send in the coupon below. You'll 


get cheerful service and fast action! 
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FRUEHALF REFRIGERATED CARBON STEEL VANS 
‘TT 


TRAILERS 


1] 
i] 
Hi 
Will 
"ENGINEERED TRANSPORTATION” Hi] 


ry Op _ 


DRY FREIGHT VANS 








FRUEHAUF TRAILER COMPANY, 10962 Harper Avenue, Detroit 32, Michigan 


|] Please send me free, illustrated literature on Fruehauf’s complete 
line of dairy product Trailers. 


[|] Please have a Fruehauf salesman call to discuss means of reducing 
costs in my shipping operation with specialized Fruehaufs. 


NAME SSS 
COMPANY 





ADDRESS 


city seate TRUCK BODIES 
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This vial containing 4 million units of 
penicillin was kept on a barn wall in 
back of a row of cows. If accidentally 
or otherwise, the contents were poured 
into a bucket of milk, then pumped into 
a storage vat, the entire 4,000 gallons 
of milk in the vat would be rendered 
unfit for manufacturing. The thimble in- 
dicates the relative size of the bottle 


THE DANGER OF ANTIBIOTICS 


IN MILK 


By H. A. BOLAND 


kor several years 


Cnclusive 
feste 


oul industry has 
been plagued by a 
creeping 


that 


come 


menace 
now has be 
epidemic on 


many of our good 
It is the 


misuse of 


dairy farms 


promiscuous use and anti 


biotics and other so called acid restrict 


ors. By antibiotics we mean, generally 


speaking, penicillin, aureomycli 


streptomycin, terramycin and various 


sulfa combinations of 


Since their ac 


derivatives o1 
these “wonder drugs.” 
tion is basically the same in milk we 
include 
the 


cleaner-sanitizers 


can quaternaries, iodophors 


and used it 


All these drugs and 
lethal 


new anti-enzymes 


chemicals are supposed to be 
to bacteria 


No doubt 


der 


the antibiotics or “won 


drugs” could be of great value 
when used according to specific in 
after 


by veterinarians. 


structions and proper diagnosis 


But if 
perpetrating a fraud 


not used 
prope rly we are 
on the public which can be far mor 
disastrous than the inconvenience and 
loss we have trom them to manufac 


tured cultured dairy products. 


Anything that restricts the normal 


souring of milk or alters its composi 
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This article by Mr. H. A. Boland, Plant Superintendent at Gal 
liker Dairy Company in Johnstown, Pennsylvania 
cussion of thi 


is a vigorous dis 
ravages that uncontrolled use of antibiotics can wreak 
in the milk supply. For peculiarly personal reasons the editor of th 
“American Milk Review” found the article most timely 

Reading Mr. Boland's while recovering 
appendectomy, we were the victim of a violent rash. The rash was 
accompanied by a swelling in the feet that made walking difficult and 
painful. Our physician diagnosed it as a penicillin reaction 

This note a report in the press that Harry Byrd 


New York Yankee pitcher, will be unable to face the Detroit Tigers 
According to the report he 


manuscript from an 


morning we 


is suffering from a rash diagnosed as a 
pen illin reaction 

Medical men with talked have told us that a 
small amount of penicillin in milk can cause a reaction to a person 
to the Mr. Boland does not mince 
discussing this subject shouldn't 


whom we have 


allergic antibiotic 


any words in 


To our thinking |e This problem 


iS SeTIOUus 








fion 


makes al 


of at 


ity 


que 
We are 


anyone who places substitutes for ou 


various products on. the 


we 


the fact that the product of many of 


oul 


serious 


Inspectors 


the 


segment of 


wholesomeness and all the 


attributes 


are either 


is a fraudulent 


the falsification of 


obtain a 


conversion. It they permit 


counterfeit commodity out in order to low 


food we sell on the basis of pul count, 


Health 


plant operators base the purity of 


natural 


Departments ands n 


that make om products 


milk wholly on something appro 
Some of the 


quick to make battle with ing sterility more rati 


industry realize 


milk 


inimals, ani 


pe ople inh 


market, but 


purity rf 
healthy 
cleanliness and cooling 
than Anvthing 


milk with the prefix “anti” is a « 


raw depends 


ignorant o1 oblivious to 


atmosphere 
proper 
farms comes to ow plants in a embalming 
Many 
and fic ldine hn are driven by 
fear of the 


produc ers so. that 


put 
state of preservation. 


lp. 


like 


indictment. It is. An explan 


failure o1 loss of a Chis may sound 


a pretty 
their 


Ous 


American 


milk 


bacterial 


any 
raw 
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onal 
that 
on 


ol 


rather 


in 


over 
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ition 
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SINGLE- OPERATION SEAL-HOOD 


\ SLASHES COMTS 


SINGLE-OPERATION SEAL-HOOD: 


Caps and seals with one impact 
No separate hooder is needed 


Time costs decrease — worker output increases 
Second-operation bottle breakage is out 
milk Long-skirted closure insures milk’s freshness 
soda Closure reseals bottle tightly in home use 
Standard lease includes machine maintenance 
Broken or worn parts are promptly replaced 


many 


f raw Get the complete story on how Seal-Hood and Seal-Kap 
\ closures can help you save. Today, write to us—or ask 
to have our representative call on you. 


roach 
itional 
that 
on 

re of 
rather 
ut om 


cover 


seTl- 


nation 


>view 








should come from those who are in a 


position to answer: 


1. The Food and Drug authorities 
health administrators, 

2. Research centers in colleges and 
universities. 

3. Agricultural extension depart 


ments and county agents 


1. Procurement personnel in out 


plants 
5. Editorial stafls of our rural papers 


6. The veterinars profession. 


The problem of the use of antibi 
otics and acid” restrictors, on ow 
farms, has been kicked around in 


various committees, on the highest 


levels of our industry and its formal 
advisors, the dairy scientists, for years. 
Let's get it out of committee and into 
the hands of the 
that 


biotics to humans 


regulatory forces 
traffic in 


directly. 


now define the anti 


My observation of the situation tor 
the past four or five vears can be sum 


marized as follows: 


Antibiotics 


| Their origin on farms 
Possible effect on herds. 

3. Economic aspects in dairy 
plants. 

!. Public health. 

5. Distortion to bacterial stand 


ards. 


6. What is the proper approach 


to the mastitis problem 


We all know the and the 
potential of the “wonder drugs” that 
Wat 
Il. New ones are coming on the mai 
ket, it stated, 
faster than we can develop a disease 
to be treated, At the present time the 


medical 


history 
came into being during World 
humorously 


has been 


profession — use them as a 


control for many types of infection 
and a crutch for much that is un 
known. There have been cases ol 
people who would change doctors 


because a physician would not pre 


scribe, after careful diagnosis, a new 
“wonder drug” that was recently writ 
Readers Digest. This 
led to self medication 


by lay people. The seriousness of the 


ten up in the 


rejection. often 


situation to human beings was soon 
recognized by the authorities and the 
medical Now a 
is liable to a heavy fine and the loss 


of his license if he sells certain anti 


profession. druggist 


biotics without a doctor’s prescription. 
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This photograph shows 23 different types and potencies of antibiotics actually found in a 
survey of a hundred farms. Often these preparations are used without proper diagnosis, 
and without following instructions. 


Miastitis and other torms of udder 


infections have always been a plague 


to our dairy herds. 


Dr. G. Maleolm Trout, of Michigan 
State College, presented a very fine 
paper at the International Association 
Milk and Food Sanitarians in Septem 
ber, 1953, in which he stated, “Mas 
titis continues to be the nation’s No. 1] 
dairy While not as 


spectacular as some diseases, its wide 


COW problem. 


spread incidence exacts a heavy toll 
vearly in milk production. Fieldmen, 
milk inspectors, sanitarians, all public 
health milk 
have to cope, sooner or later, with this 


problem.” 


officials 


concerned with 


Prof. J 


State University has summed up the 


3 Reed of the Pennsvlvania 


mastitis situation pretty well in Bulle- 
tin No 525 


W hen he Savs 


issued by his university 
‘The literature in this 
field is extensive, and the conclusions 
reached by the 


lack of 


cause of 


numerous writers 
the 


mastitis, the relative role of 


show agreement as to 
several microorganisms 
ated with the 


methods of 


found associ 


disease, and adequate 
control.” He then 


four completely divergent schools of 


lists 


thought on the causes of mastitis, and 
adds, “With 
ment as to the primary causes of mas 
titis it follows that there is a lack of 
agreement 
trol.” 


such serious disagree 


as to the methods of con 


It would seem that mastitis in th 
cow gets kicked around about 
much aS the COMMOnT cold I humans 
It is well known that the moneta 


loss to the farmer is greater from ma 


titis than all other diseases his het 
suffers from including Bangs, T.B 
etc. The dairvmen’s immediate prob 
lem is not so much finding on 
whether mastitis comes from internal 
or external causes as it is to get the 
best counseling available for a soun 


program of control. 


Labor shortage s, increased demat 
for milk, 


prices, encouraged the averag 


with accompanying hig) 
dair\ 


farmer to adopt better means of uti 


lization of labor particularly the it 
stallation of machine milkers. This 
meant that more animals could b 
milked per man hour. Cows 


gradually culled so that the produc 
tion of the cow was greatly increased 
The cow's milk capacity was further 
feeding 


accelerated by abundant 


Higher annual vield was _possibk b 


shorter rest and recuperative periods 
before freshening, a serious offenst 
against nature. The delicate udder ol 


the cow has now grown to thi pe tk of 
production where she is merely a milk 


machine and her active vears of lif 


shortened. A great economic loss 0 


curred when a cow went out of pro 
Antibiotics 


i quick antidote 


duction due to mastitis 


welcomed as 


Phe ase 


were 


Turn to Page Sf) 
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SOUT 


Yes — these trucks are being filled with milk bottles for 











mand delivery to profit-minded dairies all over the country. This 
— is a scene that is repeated day after day—six days a week. 
Jive Millions upon millions of Lamb milk bottles are used every 
Phis year and this year we are making and selling more bottles 


than ever before. Let's face the real facts: This is powerful 


oduc 


evidence that the glass milk bottle is the most economical, 
ased 
irther acceptable and durable container for milk. We invite you 


ding 


eo] to give the Lamb bottle a trial and to join our ever increas- 
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ee THE » GLASS COMPANY « Mount Vernon, Ohio 
33 YEARS DEVOTED EXCLUSIVELY TO SERVING THE DAIRY INDUSTRY 
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HANDLING THE PROBLEM EMPLOYEE 


By EARL P. TREGILGUS 


The Indiana Dairy 


we Products Associa 


tion, in cooperation 
feature with the Distribu 


tive Education De 


partment of Indiana “2 eTHoo OF Handiin 
A HUMAN RELATIONS 
PROBLEM OB 


University, has car 

ried on a_ training 
program for supervisors and route 
salesmen for the past four years. 
Short, intensive supervisory training 
programs have been presented, deal 
ing with various aspects of the super 
visor’s job. Such areas of supervision 
as “How to Teach an Employee,” 
“Human Relations in Business,” and 
“Conference Leading Techniques” 
were discussed at these training con 
ferences. This vear “The Corrective 
Interview” was presented to the super 


VISOrS. 


Meetings were set up in ten cities 


of the state. It was necessary to an ie # e Pik 
in Indi : —— 


arrange for a second session mm 





Earl P. Tregilgus, a member of the Distributive Education Department of Indiana University 
conducted the meeting on problems in supervision. Mr. Tregilgus made effective use of 
program. Many persons attended from visual aids in developing the subject “The Corrective Interview.” 


nearby cities. Each meeting lasted 


anapolis because of the interest in the 


two days, usually starting at 3:30 in the afternoon and human beings, know their training, eduation, home. life 
continuing until 9:30 in the evening, with time out for hopes, ambitions, etc., as these conditions of his exist 
dinner. ence have their effect upon his job behavior and perform 
The first day’s sessions were devoted entirely to the ance. Each employee is the product of his heredity and 
“Corrective Interview.” as well as the afternoon of the his environment, and these factors condition his thinking 
second day. Plant owners invited their route salesmen to and actions on the job. The probable reason for the be 
attend the dinner on the second day, and the evening havior of many “problem employees” can frequently by 
program was beamed to the problems of salesmanship in found in his background 
the dairy products industry. Mr. Earl P. Tregilgus, of 2. Make the Best Use of Each Employee's Abilities. 
the Distributive Education Department of Indiana Uni People like to do the things they can do well; hate to do 
versity conducted each meeting. the things they do poorly. Many times dislike of the job 
The technique of the Corrective Interview was dislike of the supervisor, poor production, negative atti 
approached from three angles: prevention, diagnosis and tude, and even antagonism are caused because the em 
remedy. The afternoon of the first day was devoted to ployee is not doing the job he can do best. The old school 
ways and means of reducing the number of occasions of thought said, “fit the employee to the job,” even if it 
where is is necessary for a supervisor to correct or repri hurts the employee; the modern school of management 
mand a “problem child.” The so-called “Four Keys of philosophy says, “fit the job to the employee,” taking into 
Good Human Relations” were emphasized as the keys wcount his abilities and capacities, even if so doing in 
to the prevention of many problem. situations. Briefly volves a change in job procedure or routine 
these four keys are: 3. Provide Job Satisfaction. Job satisfaction may 
|. Treat Each Employee As An Individual. This he defined as the plus values of the job, the little pleasures 
implies that the supervisor must know his workers as and joys that a worker finds in his job, and these pleasures 
44 American Milk Review 
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HALF-GALLON BOTTLES are Lasy-To-Carry with 
HAYNES SNAP-HANDLES 
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, jlember Price Each Lightweight 

1 s . 

sete ze uchedto | FOB | cs edy ® BRIGHT NICKEL FINISH 

— Deehdienat ® SNAP ON ond OFF EASILY 

4S 4 Sq. Quart Bottles 10 38 Plated Finish ® HOLDS SECURELY 

6S 6 Sq. Quart Bottles 6 60 Senttary , STURDY—SPRING STEEL 
Convenient CONSTRUCTION 

sp | 4 Rd. Quart Bottles 10 At Handy ® BOTTLES WITH SNAP-HANDLES 
Attractive CAN BE MACHINED WASHED 

24SR| 2Sq. or Rd. % Gal. Bottles 10 Al ® WILL FIT SQUARE—OBLONG— 
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WITH BUMPER ROLL 
6 Low CcosT 


ORDER FROM YOUR DAIRY SUPPLY JOBBER oi PACKED 100 TO CARTON 
HAYMES The Haynes Mfg. Co. HALOS 72. siiisscct sa 


THE HAYNES MANUFACTURING CO. 





Special Sizes Made To Order 


709 Woodland Ave. ¢ Cleveland 15, Ohio 709 Woodland Avenue * Cleveland 15, Ohio 
Roll-Easy Dollies * Roll-Easy Casters « Table Carts « Car Carts ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS * CAN CARTS + CARRY-BASKETS 
Snap-Tite Neoprene Gaskets « "SLIP Chain Lubricent SNAP-TIGHT NEOPRENE GASKETS * NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRIC AIA 
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ns chain wear, NON-TOXIC SANITARY VALVES 
be HOMOGENIZER PISTONS RINGS 
CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
he TROUBLE-FREE and FCONOMICAL FATS. ABSOLUTELY NEUTRAL. WILL pe by dB 
, ij NOT TURN RANCID — CONTAMINATE GuAes & basen GEIS 
Highly concentrated, no foaming, more slip OR TAINT WHEN IN CONTACT WITH AACHINE PARTS 
ries. per drop—more lubrication per pound. FOOD PRODUCTS. ond for ant Ornen sesmneay mat HINE 
S which are cleaned doily 
) do 
METHOT DIC ATINA cnDMe WIT 
ioh SPECIAL COMPOUNDED FOR DAIRY SERVICE 1 CATION CONFORMS WITH 
atti Highly glycerinized for perfect lubrication, Non greasy, ORDINANCE AN RECOMMENDED 
em woter soluble, sanitary, cleans chains. BLIC HEALTH SERV CF 
( | fi 7 ~s 
, " : HAYNES Sho LUBRICANT (drip or trough service) for every The Haynes-Spray eliminates the danger of con 
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rent for economy and complete satisfaction. Haynes Drip Lubricator lubricating methods. Spreading lubricants by the 
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g y 
ORDER FROM YOUR JOBBER a iiges previous bactericidal treatment of equipment. 
nas THE KAYNES SPRAY THIN FLW LUBRI THE HAYNES MANUFACTURING CO. 
wa CNT NHES oF FruCAIONS 799 Woodland Avenue Cleveland 15, Ohio 
ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY BASKETS 
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the 
friendly 


are not’ necessarily covered by the paycheck. It. is 
pleasure of being accepted by the group, the 
working climate, the sympathetic and understanding super 
visor, the pat on the back for a job well done, the help 
ing hand when the going is rough; these all add up to 
It has been said that it is not the duty 
ladle like 


but rather to enable the worker to find his own happiness 


job satisfaction. 


of management to out job. satisfaction soup, 


in his work. 


1. Plan and Work Together. 


or baseball team plans their strategy 


football 


according to the 


Just as a 


score of the game, likewise and emplovee will “play ball” 


q y 
AD 





Interest among milk plant supervisors was high. Meetings were held in ten cities and an 


extra meeting at Indianapolis was required to meet the demand. 
the attendance at one of the meetings. 


Manage 


ment and workers are on the same team and when man 


with the supervisor when he “knows the score.” 


agement keeps the employee posted on present and future 
plans, the employee will cooperate. The employee likes 
to have an opportunity to express his views when changes 


are to be made; he resents being kept in the dark about 


what the company is doing, and resists when sudden 
changes affect his normal routine, unless he has had a 
chance to condition himself to these changes. In too 
many organizations the line of communication is pre 


dominantly downward, from top management to super 
visors to workers. In a smoothly working organization the 
lines of communication are just as fluid upward as they 


are downward. Two-way communication is necessary. il 


an organization desires the cooperation of its workers. 
It is 


understands and conscientiously tries to apply these fou 


not to be assumed that the supervisor who 
keys of good human relations will never have a problem 


situation or a problem child. Problems will come up 
in spite of everything, because whenever two people rub 
shoulders, there is bound to be some occasion when there 
is friction. The first evening of the supervisor's meeting 
was therefore devoted to the technique of analyzing a 


problem situation, and getting ready for the actual cor 
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This photograph shows 


rective interview. A five-step plan of working through 


problem situation was presented. 


|. Get the Facts. Obviously something has ha 
pened to create an undesirable situation. It is necessay 
to talk with the individuals concerned, get their side of 
the story, get opinions and feelings, check and doubh 
check the information. This is a fact gathering actiyit 
and preliminary to the actual remedial or correctiyy 
interview. 

2. Determine Your Objectives. [low would yo 


like to have the storv end? What changes in behavioy 


ittitude would vou like to sce? What 
would vou like to do for th proble 
child? 

3. Weigh and Decide. Put ty 
tacts together, give them their prope 
value, and consider the plus values of 


the problem child against his minus 
Don't let 


cause of an employee's litth 


values. vour irritation, be 
misde 
meanor in the morning, cancel out al 
of the many months or vears of lovalt 
and cooperation. Put his shortcomings 
and virtues in the scales of justice, ar 

then see which wav the scale tips b 

fore you reach a decision. There ar 
usually several ways to solve a prob 
lem, so explore the possibilities of sey 
eral lines of action. Examine each pos 


sible action in relation to the objective 


you have set up. Ask yourself “Tf | 
take this particular action, will | 
achieve the objectives [ hoped t 
reach?” Then determine, in view 


the objectives, the action which offers 
the most promising results. Sometimes 
three 


possible actions that promise to solv 


it is well to have two or mavbe 


the problem. 
1. Take Action. You 


it is now time to call in your problem child and discuss 


have reached yvour decision 
the situation with him. This step is the actual correctis 


interview, and will be explained in detail a little late 


5. Check Your Results. Check your results in terms 
of the objectives set up in Step 2 above, Look for changes 
Ask 
vourself the $64.00 question—“Did you achieve your objec 
tives? A You will 


seldom achieve every objective you may have set up; you 


in attitude, relationships, production and moral 


word of encouragement is due here. 


may find vourself willing, for the general good of all, to 


give up one objective if you can be sure of achieving 


some other objective. 


The five step method of problem solving outline 
above is all preliminary to the actual corrective interview 
It is the preparation which the supervisor makes entire] 
the 
out the situation with the emplovee 


Now 


° | 
in advance of moment when he sits down to work 


col 


or emplovees 


cerned. comes the actual interview 


The interview should be conducted in an atmosphere 


of helpfulness, not of fault finding. The emplovec should 


be put at ease, seated if possible. The meeting 1s re lh 


i conference, or interview, not a court room scene The 
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eps of the interview follow a tairly definite pattern, as 


nitline | helow. 


Vell the 


that vou have called him in to talk over some 


|. State the Purpose of the Interview. 
emplove 
spect of his work, and that vou feel that you can help 


him to make his job more pleasant, 


2. Enumerate Several Things That He Is Doing 
Well. 


He has some virtues and good points, tell him what they 


Chis is the first laver of the “criticism sandwich.” 


re. He needs a little encouragement at this time. 
}. Tell Him What Is Wrong. This is the 
State his 


is it relates to his job performance or attitude. Tell him 


bitte 


part of the criticism sandwich. short-comings 
the situation as vou have sized it up, proving it if neces 


aarv with figures, names, dates and places 


1. Get Employee’s Reaction. 
und ask the employee if you have described the situation 
wecurately. He 


tially true, o1 b) he 


At this point, pauss 


will either (a) agree that the story is essen 


will disagree. If he disagrees, the 
employee will give you additional information, which may 
or may not alter the case. If the information he gives 
vou changes the entire complexion of the situation, and 
further 


employee al 


requires investigation on your part, give the 


5. Raincheck. ‘Tell the employee frankly that the 
nformation he has given you requires further considera 
tion, and that you will finish the interview as soon as you 
On the other 
hand. the information he gives vou may be merely excuses 
alter the 


proceeds without 


have chee ked up on the new information 


ind alibis, and does not situation 


So the 


materially. 
interview interruption to the 


next step 


6. Ask the Employee for His Suggestion as to how 
At this point the inte 
different 


, 
the situation mav be remedied. 


iew mav go in anv one of fom directions. 


rhe employee may _ ofter: 


i) No suggestion 

b) A suggestion that is impractical 

c) A suggestion that is satisfactory 

d) A suggestion that may be satisfactorv, but needs 
further study on 


your part. 


If the employee makes a suggestion that is not prac 
tical, tell him why it cannot be done and ask him if he 
has another suggestion. If he replies that he has no other 
suggestion, then the supervisor offers his suggestion. The 
supervisors suggestion offered at this time is the one that 
he had worked out in Step 3 (Weigh and Decide) of the 
probl m solving technique 


described above. 


It frequently happens that the employee will com 


"up with a satisfactory suggestion, one that the supervisol 


hoped would be forthcoming. Sometimes the employee 


ters a suggestion which has merit, one that the super 
isor may not have thought of, or one that requires an 
O. kK. from “upstairs.” In this case, close the interview 


vith a raincheck, and set the time and place for a later 
nterview. 


When the employee suggests the proper remedy, o1 
the supervisor offers his own solution, the next step is to 


ork out the plan of action 


Plan of Action. Ways and 


menting the proposed correction are worked out in detail 


means of imple 


July, 1954 
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For our new Refrigerated Trucks 
We Recommend the Open Wire 
Case such as Those Made By UNITED 


THE 
CASE 


FOR 
REFRIGERATION 


The big news in milk delivery is all refrigerated 
truck service. Costs are lower, temperature control 
is absolute! And when dairies change over, they buy 
the case built for the job. United’s open wire construc- 
tion allows the air to circulate freely for proper tem- 
perature control. 








But that’s only half the story. United Steel Cases 
cut cooling time as much as 20% with big savings in 
cooler room costs. They are sanitary and easier to 
clean. Best of all they are strong and long wearing 
so that case replacement costs are drastically cut. 


Add it up, refrigerated truck delivery is a real 
service feature for your customers and it doesn’t cost 
you money, in the end it saves you money. Get the 
facts today. 


Wal STEEL AND WIRE CO. 


137 FONDA AVE., BATTLE CREEK, MICH. 
Branch Plant: Wilkes-Barre, Pa. 
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AlumaSEAL 


The Smart New Sanitary Aluminum Hood 


@ ALUMASEAL IS PROTECTI\ 
— moisture-proof aluminum foil is laminated to 
pure, tough sulphite paper to form a tight, gasket- 
like seal. Long skirt completely covers and tucks 
under the roll. Two-thirds of pouring surface is 


covered at all times — even when pouring! 


(2) ALUMASEAL IS CONVEN 


— special “hinge” feature permits easy one-third 
opening for pouring without removing the closure. 
Hinged section swings closed for protective reseal, 
saves time and insures maximum sanitation. Con- 
venient, efficient and economical in plant opera- 
tion, too. 


€) ALUMASEAI 


— sterile glass bottles sealed with gleaming alumi- 
num hoods are modern milk packaging with eye- 
appeal and buy-appeal. Brilliant color designs 
carry dairy and product name on these smart, new, 
route-building hoods. 








eT: 


— Whether you require single - closure 
AlumaSeal or double - closure Cellophane 
Hoods — or other quality caps in the famous 
Smith-Lee All Star Line — you can count on 
fast, dependable service. A standing order 
based on annual consumption is your assur- 
ance of a reliable supply. 





\COUMCIL 


SmitH-Lee Co., INc. 


~_- 


“Specialists in Dairy Packaging” 
ONEIDA, N. Y. 





48 


CAPPING | 


with the employee, so that he and the supervisor “know 
the score” and both understand what is expected of each 
It is well to summarize the details and make a memo of 


the agreement. The next step is to secure agreement 


S. Secure Agreement. The employee is asked jf 
he can carrv out the proposed suggestion, and if hy 


will be willing to give the proposal a fair trial 


9. Close the Interview. Close on a friendly not 
Compliment the employee for his willingness to talk over 
the situation, and for his fair-mindedness in helping you 
to reach a workable solution. Repeat a few of his othe 
good qualities and send him away with a smile. This js 


the third layer of the criticism sandwich. 


The basic philosophy of the entire corrective inte: 
view is that the normal, average employee wants to d 
his job as his supervisor wants it done, and if he is not 
doing his job properly, it is because he has not been told 
how to do it. The normal employee wants to “measur 
up” well in the eyes of his suprevisor, and appreciat 
being told in a kindly, helpful and sincere manner what 


he can do to secure recognition and job security, 
ae 
INDUSTRY GETS SALUTE FROM U. S. STEEL 


Sixteen million consumers had an opportunity to 
see how a modern dairy farm operates when the United 
States Steel Corporation spotlighted one of the nation’s 
top dairy farms on the United States Steel Hour, June 22 


Mary Kay and Johnny, U. S. Steel’s television famil 
team, took viewers on a tour of the William Oakes farn 
in Greencastle, Pa. Recommended by bulk milk firms as 
one of the best equipped among the top five per cent of 
the country’s million dairy farms, the 200-acre Oakes 
farm uses the bulk milk handling system and a_ loos 


housing barn where cattle are kept without stanchions 


U. S. Steel, the University of Wisconsin, and dairy 
equipment manufacturers cooperated in the development 
of both the bulk milk handling and the loose housing 
systems used at the Oakes farm. 


Stainless steel plays a major role in’ every step 
of the milk operation at the Oakes farm. The cows ar 
let into the milk parlor in fours and walk into individual 
milking booths. Hay and silage are fed by mechanical 
conveyors and milking is done by stainless steel machines 


on an elevated milking platform while the cows are fed 


\ stainless steel pipeline carries the milk to the 400 
gallon stainless steel milk cooler from which it. is piped 
into the stainless steel tank of a truck and taken to the 
milk plant. The bulk milk handling svstem helps produc: 
cleaner, better quality milk with less work at lower cost 
The Oakes herd consists of 50 head of registered Holsteit 


cows which produce an average of 200 gallons a day 


Viewers also visited the experimental farm at the 
University of Wisconsin’s College of Agriculture. From 
there, Noble Clark, associate director of the agricultural 
experiment station, told the story of the 13-year coopera 
tive University of Wisconsin-United States Steel dairy 
barn research project which has helped the dairy industry 


perfect ways to produce high quality milk at lower cost 


Mr. Clark described one major project—the develop 


ment of more efficient barns through the loose housing 


American Milk Review 
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In a loose housing barn, cows are free to roam 


less to build and to operate and is satisfactory even in 


old regions. Research shows that dairy cows enjoying 


this greater freedom tend to put on more weight, to be 


healthier and to suffer fewer injuries. Cows give just as 


much milk of the same quality as in a stanchion barn. 


tnd the farmer saves time and labor. 
a 


CHICAGO DAIRY TECHNOLOGY SOCIETY 
AWARDS $500 SCHOLARSHIP 


\ feature part of the Harvard Milk Day Program on 
fune 5, 1954, was the award of the annual Chicago Dairy 
fechnology Society $500 scholarship to Robert R. Solt- 
wedel, 17 year old graduate of the Harvard Community 


High School. His home is in Chemung, Illinois. 


Background played an important part in winning this 
award. attributed to Solt- 


wedel’s own experience, working two summer vacation 


Part of it can probably be 


periods in a creamery; but the deciding factors may well 
be directly attributed to a with the 
dairy industry which comes to him from his father, who 


natural association 
is an employee of a dairy company, and his high scholastic 
standing in high school, according to Steven A. Kostakos 


Chairman of the Education Committee. 


Phe presentation of the award was made by Professor 

Pracy of the behalf of 
Mr. Dave Oatman, President of the Society 
Robert. A 


congratulations 


P. H University of Hlinois on 
the Society. 
was also on hand to congratulate 
later Mr, Soltwedel additional 


from members of the Society upon being presented as the 


few days 


received 


honored guest at the June meeting of the Chicago Dairy 
Society. As yet he 


the University which he will attend 
a 
CORNELL PUBLISHES DAIRY CAREERS BOOKLET 


at Cornell have published 


Fechnology has not decided upon 


Dairy science students 
A Career for You,” 


for dairy science majors in the College ot 


a 16-page booklet outlining facilities 
Agriculture and 


describing opportunities in the field. 


Changes in the past two decades have brought about 


i need for more qualified personnel to meet existing 
competitive conditions, C. G. Kazolas, Jamaica senior and 
member of the Dairy Products Judging Team, points out 
in an article. He traces innovations from 1851, when Jesse 


Williams, a Rome, N. Y. the 


factory in the country. 


farmer started first chees 


Dairy graduates with a thorough background in account 
ing, quality control, production, labor relations, and mat 
keting the best successful career 


have chance fon al 


Kazolas Says, 
Paul R. 
of West Seneca, reports more than 90 per cent of former 


dairy science students have remained in the milk industry 


In “Percentages and Possibilities, Sevmour, 


Other articles written by members of the student 
Dairy Science Association describes courses, ways to 
finance an education, and extra-curricular activities at 
Cornell] 

Intended as “an invitation to the students of to 
morrow,” the booklet is being distributed among New 
July, 1954 
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CELLOPHANE HOODS 


Modern Milk Packaging Preferred 
by Consumer and Progressive Dairy 


PHANE HOODS ARE PROTECTIVE 


— safety-sealed and twice protected for maximum 
sanitation, the foremost concern of milk packaging. 
Durable Cellophane Hoods give full pouring sur- 
face coverage, plus hours of protection against 
rain, snow, dirt and dust. 


CELLOPHANE HOODS ARE CONVENIENT 


— pull tabs make Cellophane Hoods easy to re- 
move with doubly protective inner cap that insures 
tight reseal. Cellophane will not break or tear if 
milk freezes. Easy installation, lower in cost than 
similar hood type packaging. 


ELLOPHANE HOODS ARE ATTRACTIVE 


— made from the nation’s long-preferred food 
packaging material, Cellophane Hoods give bottles 
a distinctive, attractive and sanitary appearance. 
Their crisp, sparkling color makes your dairy’s 
products a stand-out anywhere! 


CELL¢ 


t EAL witli WAY 


APPEAI 


— Whether you require single - closure 
AlumaSeal or double - closure Cellophane 
Hoods — or other quality caps in the famous 
Smith-Lee All Star Line — you can count on 
fast, dependable service. A standing order 
based on annual consumption is your assur- 
ance of a reliable supply. , 


maTiowai! 


Smitu-Lee Co., Inc. 





“Specialists in Dairy Packaging” 
ONEIDA, N. Y. 
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AlumaSEAL 


The Smart New Sanitary Aluminum Hood 


a> ALUMASEAL ) ROTEC 

— moisture-proof aluminum foil is laminated to 
pure, tough sulphite paper to form a tight, gasket- 
like seal. Long skirt completely covers and tucks 


under the roll. Two-thirds of pouring surface is 
covered at all times — even when pouring! 


2) ALUMASEAL IS CONVEN 


— special “hinge” feature permits easy one-third 
opening for pouring without removing the closure. 
Hinged section swings closed for protective reseal, 
saves time and insures maximum sanitation. Con- 
venient, efficient and economical in plant opera- 
tion, too. 


€) ALUMASEAI 


— sterile glass bottles sealed with gleaming alumi- 
num hoods are modern milk packaging with eye- 
appeal and buy-appeal. Brilliant color designs 
carry dairy and product name on these smart, new, 
route-building hoods. 


— Whether you require single - closure 
AlumaSeal or double - closure Cellophane 
Hoods — or other quality caps in the famous 
Smith-Lee All Star Line — you can count on 
fast, dependable service. A standing order 
based on annual consumption is your assur- 
ance of a reliable supply. 


 Smitu-Lee Co., Inc. 
“Specialists in Dairy Packaging”  =«_— 
ONEIDA, N. Y. 
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with the employee, so that he and the supervisor “know 
the score” and both understand what is expected of each 
It is well to summarize the details and make a memo of 


the agreement. The next step is to secure agreement 


5. Secure Agreement. The employee is asked if 
he can carry out the proposed suggestion, and if h 


will be willing to give the proposal a fair trial. 


9. Close the Interview. Close on a friendly not 
Compliment the employee for his willingness to talk over 
the situation, and for his fair-mindedness in helping voy 
to reach a workable solution. Repeat a few of his othe; 
good qualities and send him away with a smile. This js 


the third layer of the criticism sandwich, 


The basic philosophy of the entire corrective inte; 
view is that the normal, average employee wants to d 
his job as his supervisor wants it done, and if he is not 
doing his job properly, it is because he has not been told 
how to do it. The normal employee wants to “measure 
up” well in the eyes of his suprevisor, and appreciat 
being told in a kindly, helpful and sincere manner what 


he can do to secure recognition and job security, 
* 
INDUSTRY GETS SALUTE FROM U. S. STEEL 


Sixteen million consumers had an opportunity to 
see how a modern dairy farm operates when the United 
States Steel Corporation spotlighted one of the nation’s 
top dairy farms on the United States Steel Hour, June 22 


Mary Kay and Johnny, U. S. Steel’s television famih 
team, took viewers on a tour of the William Oakes farn 


in Greencastle, P 


a. Recommended by bulk milk firms as 
me of the best equipped among the top five per cent of 
the country’s million dairy farms, the 200-acre Oakes 
farm uses the bulk milk handling system and a_ loos 


housing barn where cattle are kept without stanchions 


U. S. Steel, the University of Wisconsin, and dair 
equipment manufacturers cooperated in the development 
of both the bulk milk handling and the loose housing 
systems used at the Oakes farm. 


Stainless steel plays a major role in every. step 
of the milk operation at the Oakes farm. The cows ar 
let into the milk parlor in fours and walk into individual 
milking booths. Hay and silage are fed by mechanic il 
conveyors and milking is done by stainless steel machines 
on an elevated milking platform while the cows are fed 

\ stainless steel pipeline carries the milk to the 400 
gallon stainless steel milk cooler from which it is piped 
into the stainless steel tank of a truck and taken to. the 
milk plant. The bulk milk handling svstem helps produce 
cleaner, better quality milk with less work at lower cost 
The Oakes herd consists of 50 head of registered Holster 


cows which produce an average of 200 gallons a day 


Viewers also visited the experimental farm at th 
University of Wisconsin's College of Agriculture. Fron 
there, Noble Clark, associate director of the agricultural 
experiment station, told the story of the 13-year coopera 
tive University of Wisconsin-United States Steel dair\ 
barn research project which has helped the dairy industry 


perfect wavs to produce high quality milk at lower cost 


Mr. Clark described one major project—the develop 


ment of more efficient barns through the loose housing 


American Milk Review 
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evstem. In a loose housing barn, cows are free to roam 
where they please. This simpler type of barn costs much 
less to build and to operate and is satisfactory even in 
old regions. Research shows that dairy cows enjoying 
this greater freedom tend to put on more weight, to be 
healthier and to suffer fewer injuries. Cows give just as 
much milk of the same quality as in a stanchion barn. 


And the farmer saves time and labor. 
* 


CHICAGO DAIRY TECHNOLOGY SOCIETY 
AWARDS $500 SCHOLARSHIP 


\ feature part of the Harvard Milk Day Program on 
1954. was the award of the annual Chicago Dairy 
rechnology Society $500 scholarship to Robert R. Solt- 
wedel, 17 year old graduate of the Harvard Community 


High School. 


june 5 


His home is in Chemung, Illinois. 


Background played an important part in winning this 
wward. attributed to Solt- 
wedel’s own experience, working two summer vacation 
periods in a creamery; but the deciding factors may well 
be directly attributed to a with the 
dairy industry which comes to him from his father, who 


Part of it can probably be 


natural association 
is an employee of a dairy company, and his high scholastic 
standing in high school, according to Steven A. Kostakos 


Chairman of the Education Committee. 


Phe presentation of the award was made by Professor 
P. H. ‘Tracy of the behalf of 
the Society, Mr. Dave Oatman, President of the Society 
was also on hand to congratulate Robert. A 
later Mr. Soltwedel additional congratulations 


from members of the Society upon being presented as the 


University of Hlinois on 


few days 


received 


honored guest at the June meeting of the Chicago Dairy 
Society. As yet he 


the University which he will attend 
& 
CORNELL PUBLISHES DAIRY CAREERS BOOKLET 


at Cornell have published 


has not decided upon 


rechnology 


Dairy science students 


A Career for You,” 
for dairy science majors in the College of 


a 16-page booklet outlining facilities 
Agriculture and 


describing opportunities in the field. 


Changes in the past two decades have brought about 


i need for more qualified personnel to meet existing 
competitive conditions, C. G. Kazolas, Jamaica senior and 
member of the Dairy Products Judging Team, points out 
He traces innovations from 1851, when Jesse 


Rome, N. Y. first 


in the country. 


in an article. 


Williams, a farmer started the cheese 


factory 


Dairy graduates with a thorough background in account 
ing, quality control, production, labor relations, and man 


keting have the best chance for a suecessful careet 


Kazolas say s. 


Sevmou 


Paul R. 


of West Seneca, reports more than 90 per cent of former 


dairy science students have 


In “Percentages and Possibilities,” 


remained in the milk industry 


Other articles written by members of the student 
Dairy Science Association describes courses, ways to 
finance an education, and extra-curricular activities at 
Cornell. 


students of to 


New 


Intended as “an invitation to the 


morrow,” the booklet is being distributed among 


July, 1954 
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CELLOPHANE HOODS 


Modern Milk Packaging Preferred 
by Consumer and Progressive Dairy 


és CELLOPHANE HOODS ARE PROTECTIVE 


— safety-sealed and twice protected for maximum 
sanitation, the foremost concern of milk packaging. 
Durable Cellophane Hoods give full pouring sur- 
face coverage, plus hours of protection against 
rain, snow, dirt and dust. 


‘2. CELLOPHANE HOODS ARE CONVENIENT 


— pull tabs make Cellophane Hoods easy to re- 
move with doubly protective inner cap that insures 
tight reseal. Cellophane will not break or tear if 
milk freezes. Easy installation, lower in cost than 
similar hood type packaging. 


«) CI JPHANE HOODS ARE ATTRACTIVE 


— made from the nation’s long-preferred food 
packaging material, Cellophane Hoods give bottles 
a distinctive, attractive and sanitary appearance. 
Their crisp, sparkling color makes your dairy’s 
products a stand-out anywhere! 
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— Whether you require single - closure 
AlumaSeal or double - closure Cellophane 
Hoods — or other quality caps in the famous 
Smith-Lee All Star Line — you can count on 
fast, dependable service. A standing order 
based on annual consumption is your assur- 
ance of a reliable supply. P 


Smiti-Lee Co., Inc. 
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é York high schools. Free additional copies are avyailab MILK 
U from the Cornell Dairy Science Association, Stocking Hall 
eee 








Ithaca, N. Y. Octol 

The Association is also offering for the first tim “th spect 

this year a $300 scholarship to a sophomore student majo, {tlantic 

ing in dairy science. It will be awarded this fall on th Dvna 

C Oo M E S F | RST / basis of leadership, scholarship and financial mn of P 

g Rob 

ad e-Chai 

siete: ili ial f URGES WIDER ADULT USE OF MILK Crean 
, The health of Senior Citizens can be improved if Imp 


WILL INCREASE YOUR SALES! they change 
experiment with foods, says C. M. McCay, professor of 
nutrition at Cornell University. 

One of the foods that Dr. McCay suggests people 
experiment with is milk. Milk, he says, is just as im 


some ol thei food habits and take time to wit! 


. . . to be sure of that 
good, rich, old-fashioned 
churn-fresh flavor 
EVERY DAY .. 


nates’ r) 


NEW and ORIGINAL 


CHURN FLAVOR — 


(STARTER ACTIVATOR) 










portant for oldet persons as it is for children. If peop 
do not like the taste of milk, they can use it in com- 
bination with other foods. He recommends coffee-milk 
and fruit juice-milk mixtures. 

Milk is important in the diet, according to Dr 
McCay, because it provides enough calcium for strong 
bones and teeth. The periods of severest dental decay 


occur during the teen-age and at about 50 years of age, 









an } Another reason why milk is important is because it 
wovides needed proteins, minerals, and vitamins without 
Free Sample Upon Regueat cate iding a lot Z unnecessary calories, Dr. McCay states, 
CHUMLEA’S LABORATORIES Reduced activity and physiological slowdown after the 
LEBANON, INDIANA age of 40 cuts down on food-energy requirements of most 
‘ cilia persons by 5 to LO per cent each decade. But the need 
for proteins, vitamins, and minerals does not go down 
HL OFFICER... ik “Contrary to popular belief, adults can't gain weight 





on milk alone,” the nutritionist says. “If you don't believe 







WERE ON OUR WAY 
FOR CHOCOLATE 


it, try and see how long you Can maintain vour weight 


on a straight milk diet.” 





Here are some suggestions which Dr. McCay gives 





for insuring adequate vitamin and mineral intake tor Left to 
older persons. Mix one-half cup of strong coffee with one pees 
FORBES half cup of hot milk. The coftee-milk mixture has long oe em 
been established in Europe and other countries of th 
CHOCOLATE! world and could easily fit into the dict of adult Americans 

Also, there are these combinations: milk with lemon the 
juice, milk with orange juice concentrate, milk with prun vy, M 

juice, or milk with any of the other liquids used in the sing 
diet. ellen 

Then there are the soured milks such as yogurt and _ 
buttermilk, especially for older persons. Because one-fifth — 
of the older people in the population do not have enougl Hi 
gastric juice, soured milks and other acidic foods provid ilies 

the stomach with needed acidity day 
Those with a sweet tooth can satisfy it with sweet Ki 
ened milk or chocolate milk. Recent work with rats buff 
indicates that sugar solutions taken separately from milk Milk hh 
cause tooth decay, whereas when sugar is dissolved it fal Se 
milk, no tooth decay occurs. general 

Chocolate Milk Drinks, made with Forbes Chocolate Flavor .— Other ways of obtaining recommended amounts ol = 
are delicious, have eye appeal, are tops in quality, economical in cost. protein, vitamins, and minerals without increasing calories . “? 
Write or wire for a FREE sample and compare are through use of open formula bread made with milk _ 
it — or better still, send us a trial order. vd 


fruit and cheeses for desserts, and through a good all 


The BENJAMIN Wn te) 1:1 2-ae) around diet of vegetables, fruit, meat, eggs, and milk >I 
a . : pen | 
2000 WEST 14th ST. ¢ CLEVELAND 13, OHIO Says Dr. McCay, “Eating the right foods is a ¢ | 
way to a longer, more healthful life 
50 July 


American Milk Review 
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MILK INDUSTRY FOUNDATION TO HOLD 
47TH CONVENTION 
October 24 to October 


spectac ular Convention which will be held this vear 


30 will see the dairy industry’s 


Atlantic City, New Jersey. 
Dvnamic leaders such as William J]. Russell, Secre 
of Philadelphia Dairy Products, Convention Chait 


Robert Rosenbaum of 


e-Chairman; and Eugen 


David Michael & Company 
Goldstein of Golden Quality 


Cream Company, Vice-Chairman; will head the affair. 


Important advanced planning has long been under 


with April being the month when plans were laid 


left to right: Robert Rosenbaum, David Michael & Company— 
Convention Vice-Chairman; William J. Russell, Secretary of Phila- 
delphia Dairy Products Company—Convention Chairman; Eugene 


Goldstein, Golden Quality ice Cream Company—Convention 


Vice-Chairman 


Plant, Accounting, Labora 
Milk Supplies, Motor Vehicles, and Sales and Adve 
Philadelphia the 
which the partici 
the 


the six technical sessions 


ing 
sing. 


cellent 


evidenced 
lo« al 


and fon 


These meetings in 


spirit of cooperation 


ting COM panes showed for each other 


nvention. 
Historic Philadelphia will be the 


WS are 


first 


sights emg 


objective as 


being arranged fon scheduled on 
] 


lay and Saturday before the Convention opens. 


Kick-off time for Convention week commences with 
buffet supper on Sunday evening, October 24. The 
Milk Industry Foundation Convention opens with a gen 
| session on Monday morning and closes with a joint 
general session with the International Association of Ice 
eam Manufacturers on Wednesday morning. An extras 
kdnZa roy ile Is on the roster tor Wednesday evening 


hich will be sponsore d by all groups meeting in Atlantic 


tv during the week 


Special highlights on the Convention program are th 


pen forum sessions and the two afternoons which are 


of scheduled meetings to permit show attendance. 
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Let STURDY-BUILT 
Milk Vending Stations 
Increase Your Profits 


With 24 Hour a Day 
Sales 











Sturdy-Built lets you widen your distribution 
without running into prohibitive delivery costs 
those delivery costs per bottle . 

. more profit . 
tion. Areas that 


become 


area 
Cut 
.. get increased volume 
.. beyond your present area of opera- 
were too costly to service can now 
real with Sturdy-Built Milk 
Vending Stations 


money makers 


Each Sturdy-Built Milk Vending Station is a 24 hour 
a day salesman. By keeping it supplied as fast as your 
customers enjoy it, “new area” 


profits. 


you can start getting 
Use as many stations as you need . each 
one cuts distribution and handling costs and gives you 
more profit per bottle. Give it some serious thought... 
everyone wants to expand. This is the answer without 


running into prohibitive costs in your “fringe’”’ area. 


No spilling or leaking because all bottles or cartons 
are stored and dispensed in a vertical position. Thermo- 
statically controlled for even temperature summer and 
winter. Sturdy-Built will not dispense milk if tempera- 
ture rises above or falls below safety standards of the 
industry ... you and your customers are protected 


Sturdy-Built is the Original 
Milk Vending Station 


Sturdy-Built Milk Vending Stations, the first in their 
field, were developed and designed by the Research Divi- 
sion of the University of Wichita. Users in the industry 
have proved Sturdy-Built increases profits with 24 hour 
a day sales. 

IF IT CAN BE PACKAGED, IT CAN BE VENDED 


Write for Complete Details 


F.B. DICKINSON & CO. 
DES MOINES, IOWA 
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Vague References to Health ; 
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e 7 to 

Violations Hurt Industry ’ 

N 

By LUTHER A. KOHR Farme 

explait 

H 

cu 

LL TOO OFTEN, as we have observed betore “Brown also reported that adulterated milk is being ul 

public health officials, who believe that everything sold in the city. The firms in question will be warn of the 

is not exactly right with one or more of the dairies ind if they do not comply with the law, their distributioy to Me 

under their jurisdiction, have demonstrated that they feel permit will be revoked, Dr. Taylor. said. dairy s 

the way to correct the situation is to publicly mak ‘Rewriting of the milk ordinance was discussed. but Mr. 5 

charges ol wrong doings igalnst these dairies without a ; age. Jus ° SS , | a? | 
identifying them. There are few things done by anyone ne Cone conemenlans Were eontmes 

connected with the dairy industry that do a greater harm 52 Na ae would 

than such acts There are more than “two or three” dairies. selling with t 

; milk in Richmond and it certainly is unfortunate that each | tor th 

We do not believe that t clairs vuilty ol wrong ' ducer: 

doing should go unpunished. Certainly such wrong acts of those dairies was put on the spot by public healt Caroli 


officials. 
where penalties are inflicted, should receive full publicity ficient 


It is not to such proven violations that we are reterring Why not a warning to the dairies concerned without per qi 
the release of the news story? 
So that there can be no misunderstanding, we submit f 


In these days, when more milk is being produc 







an exampl of what we mean. This report was taken from not a 
The Palladium-ltem of Richmond, Indiana, of May 19 than can be sold, all the money that can be spared by th the w 
1954. We have no criticism tor the newspaper in publish industry should go toward educating the people to u which 
ing this story. Our criticism is levelled at public officials mare ein. However, @ toute as Cheng sumone ae ing 
who by a policy of vagueness bring into question the m—~ spending some money to educate public healt began 
integrity of an industry officials : pany 
“Violations of the present milk ordinance by ‘two on One of our farmer friends down in York Count — 
three dairies’ in Richmond were discussed ‘Tuesday night Pennsylvania. who is a careful reader of dairy trad 
by the Richmond City Board of Health, which met in journals, writes us a needling letter about the attitude ot princi 
the offices of Mayor Lester E. Meadows. some city folks on price support for farm products st0n 
“According to the board’s secretary, Dr. Ro W. Yes, it’s a subsidy plain and simple,” he writes _ 
Paylor, reports have been made by Ronald Brown, city part, “but what about the less known subsidies for big — 
dairy inspector, that the dairies have been distributing business? If vou don't know what | mean, study. th and t 
milk with butterfat content under the 3.8 per cent re enclosed ad from one of the dairy magazines. | dare vo ' 
quired by the city ordinance. to reprint it!” the n 
= ee 39 the s 
’“DRESS UP” YOUR DELIVERIES ttle 
’ A ha ik anriraryraGyz6 area 2 
——_ Lt Po eA Bl hn ets de ; 
Oz | Maite | 24 SULIEAALS WwW WW ed 
town 
FINISH 


BOTTLE CABINETS  *; 


Proud of your product? Then put it proudly on your cus four 
tomers’ doorstep protected against the ravages of dust, snow, 
heat and cold in a new Leatherette Bottle Cabinet, exclusive 

with Muckle. An attractive compliment to any customers’ 


doorstep, the Leatherette Bottle Cabinet is available in all keep 
sizes with 2” Thermo Seal insulation. Postage paid pleds 
on sample, list price. tome 
INDUSTRY LEADER 
MUCKLE MANUFACTURING COMPANY IN BOTTLE CABINETS 
OWATONNA 12 MINN. FOR 23 YEARS agres 
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Well, here’s the ad: 


‘Anxious to negotiate with corporation in 
milk or ice cream business which has loss carry 
forward or which would get one if its assets were 
sold at present fair value; desire to acquire such 
corporation with view to selling back assets and 
retaining tax loss; such a transaction will leave 
seller with all worthwhile assets plus cash equal 
to 10% of the loss in addition to possible other 
tax benefits to seller.” 


Now that we’ve accepted your dare, Mr. York County 
Farmer, next time we see you we'll be asking you to 
explain this to us for we certainly don’t understand it. 


° ° ° 


HE PRICE WAR that has been raging in North 
[ corti for the past several months developed an 

unusual display of loyalty by the producers of one 
of the dairies involved. Eighty-five producers selling milk 
to Melville Dairy of Burlington, N. C., met with the 
dairy’s owner, Ralph H. Scott, to discuss the situation. 
Mr. Scott called it “the most difficult in my memory.” 


During the meeting the producers agreed that they 
would accept a 10% reduction in thei Class | gallonage, 
with the dairy paying the full required $6.25 per hundred 
for the remaining 90% of the Class | product. The pro 
ducers further agreed that they would petition the North 
Carolina Milk Commission to reduce producer prices suf 
ficiently to permit Melville to lower retail prices one cent 


per quart on home delivery. 


Although the action was not unanimous, there was 
not a single producer who spoke against the action, and 
the wide majority agreed enthusiastically to share losses 
which, until this action, the dairy alone had been sufter 
ing. The losses were the result of a price war which 
began in March when the Coble Dairy Products Com 
pany of Lexington, North Carolina announced plattorm 


prices tor w holesalers. 


Mr. Scott told the producers that he was one of the 
principal supporters of the North Carolina Milk Cormmis 
sion, Which was established a little more than a year 
ago. He said that he “realized that everything that goes 
wrong now in the milk business is blamed on Ralph Scott 
and the Milk Commission.” 


Mr. Scott also told his producers that at the time of 
the meeting the price war seemed settled in all parts of 
the state except Burlington. He added that it would be 
settled there except for two concessions which he would 
not make. 


Mr. Scott said that the first request made by “out of 
town distributors” was that he raise wholesale prices 
three cents per quart, but that Coble Dairy still would 
be allowed to continue its platform delivery rates. This 
would permit the wholesaler to pick up his milk at about 


four cents a quart cheaper than when delivered. 


“I would agree to the price change provided I could 
keep Melville’s platform price also,” Mr. Scott said, “and 
pledge that Melville would service only its own cus 


tomers. To this we could not get agreement.” 


The second proposal which he said he could not 


agree to was increasing by eight cents the 92 cent price 
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Fort Wayne Can Filler 


AIR 
OPERATED 


APPROVED 
METHOD 
OF FILLING 








CLEAN 
FAST 
FILLING 








FILLS 5, 8 AND 10 GALLON CANS WITH 6'%” 
OR 74" NECKS 


UNILEVEL DRIP PROOF VALVE — FILLS ALL CANS 
TO THE SAME LEVEL 


STAINLESS STEEL FLOAT INLET VALVE — DIS- 
CHARGES AT THE BOTTOM OF THE TANK TO 
PREVENT FOAMING 


SIMPLE — RUGGED — EASY TO CLEAN AND 
OPERATE 


Manufactured By 


Fort Wayne Dairy Equipment Co. 
Winter Street and Wabash Railroad 


Fort Wayne, Ind. 


ESTABLISHED 1906 
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MEMO TO: 











LUTHER A. KOHR 
DAIRY ENTERPRISES 


(Established 1949) 
P. O. Box 501 


Without obligating me in any way, 


please send me details about: 


| Letters for soliciting new business, letters 
explaining the importance of retail de 
liveries, letters to people who are slow in 
bills, 


brides, to parents of new babies and to 


paying thei letters appealing to 


customers who quit 


Monthly newspaper for Route Salesmen 
to pass out to Retail Trade, which News 
paper will help to sell my by-products and 
give my customers a chance to win $75.00 


in cash prizes every month 


Please send me absolutely free for 7 
weeks your weekly bulletin board Train 


ing Publication for Milk Route Salesmen 


You 


distribution to 


Praining Publication for 


Milk 


Route Salesmen 


monthly 
Route Salesmen. | 


have 
Newspaper advertising mats 

Literature to get back empty bottles. 
Picture book of our plant tor increased 


sales and trouble shooting. 


Name of person to whom data should be sent 


Name of Dairy 


Address 


54 


York, Pa. 


on the Melville gallon jug of milk, which Melvilk 


ently 
introduced in the Burlington market, and whicti  stjjj 
is the only dairy in North Carolina using jugs in its 
distribution program. 

Mr. Scott stated that he could not agree to increas; 
his sale price on gallon jugs of milk to even 98 cents 
because he felt it unfair to the consumer. 

“We are finding the acceptance of gallon jugs increas 
ing each week,” said Mr. Scott. With this econom pack 


age, the producer gets his price, the dairy and the retaile; 
get their prices, and the consumer is able to save mone, 
We did not feel that we would be justified in charging 
more on the gallon jug, when all of us could get ow 
fair profit and sell it for less.” 


Last December Mr. Scott’s dairy introduced the gallon 
jug in North Carolina. The dairy charges a 25 cent deposit 
on the returnable bottle and sells milk by the gallon at 
92 cents in contrast to the $1.04 the customer spends for 


four single quarts. 


Mr. Scott conceded to his producers that this pricing 


arrangement had not met with the approval of | his 


competitors. 


The North Milk Commission, which M: 
Scott helped to form, was empowered to establish prices 


Carolina 


paid to the producers, but has no power to establish 
consumer prices. 


AMERICANS EIGHTH IN USE OF DAIRY 
PRODUCTS 


Ihe popular belief that Americans use more milk 
and milk products per capita than are consumed in any 
other nation is not confirmed by statistics, according t 
the New 


Jersey State Department of Agriculture 


Actually at least other nations 


United States by 50 to 100 per cent in the per capita 


seven surpass the 
consumption of milk in its many forms. New Zealanders 
Swedes, Canadians, Australians, Swiss, Belgians and_ the 
British all exceed the 320 quarts represented by the milk 
and dairy products used by each American in 1952, the 


latest vear for which figures are available. 


When it comes to fluid milk, fou New Zea 
land, Sweden, Canada and Switzerland, surpass the 146 


nations 


quarts per person average per year for the United States 
On the other hand, a summary prepared by the Office of 
Milk Industry that New 


the national average by 17 quarts per 


shows exceed 


Jersey residents 


person. 


Sweden and 


In New Zealand, Australia, 
Canada the fat content of 500 pounds or more of whole 


milk is 


butter, compared with about 185 pounds of whole milk 


Belgium, 


consumed per person annually in the form of 


consumed each year by Americans in approximately 8.5 


pounds of butter. 


Among the largest users of cheese are Sweden, 
Switzerland, the Netherlands, France and Italy. In each 
country per capita consumption is equivalent to 120 


In the United States, however 
only about 75 pounds of milk for each person is utilized 


pounds of milk or more. 


in the form of cheese, although that product has been 


growing in popularity in this country. 


American Milk Review 
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COMING EVENTS 


13-15 at the Pas 





Western Plant Maintenance Show— Jul) 
« Auditorium, Los Angeles 
Pennsylvania Dairy Fieldmen’s Conference July 14-15 at 
t e Pe nnsylvania State University Contact A. | 
| i Director ot Short Courses 
North Carolina Dairy Products Association — Annual Sum 
1 r Outing, J ily | 16 at Mavview Manor, Blowing 
| Rock, No 
India ana —— Products Association Annual Summer Out 
tly 22 at the \nderson Country Club \ndet 
( Ind 
Georgia Dairy Association Annual Convention, July 22 
é at the Bon Air He tel, \ugusta 
West Virginia Dairy Products naan sang pl \nnual Meet 
I \ugust 1-3 at the Greenbrier Hotel, White Sul 
phur springs 
American Institute of Cooperation — Annual \eetins 


ist 15-19 at Cornell | 


niversity 


Western Packaging & Materials Handling Exposition 
\ugust 17-19 at the Civie Auditorium, San /lrancisco 

International Fair of Ghent- Ninth International Fat 
September 11-26 at Palais des Floralies Park, Ghent 
Belgium Contact Admimistrative Othe Palais «de 
Floralies Park, Ghent 

Wisconsin Milk Sanitarians Association Annual Meetins 
September 1 at Madison \Vis 

Florida Dairy Association Field Day September 16-17 at 
the University of Florida 

Packaging Machinery Manufacturers Institute \nnu 
Meeting, September 23-26 at the Grove Park In 
Ashevalle, No ( ar 

National Dairy Cattle Congress Annual Congress, 
tober 2-9 at Waterloo, lowa 

International Dairy Show Annual Show, October 0-16 at 
the Union Stockvards, (Chicago, 11] 

National Automatic Merchandising Association— \nnua! 
Convention, October 10-13 at Washington, D. ¢ 
North Dakota Dairy Industries State Convention, ()ctober 

2 14, Fargo, N 1) 
Vermont Dairy Plant Operators and Managers Association 
\nnual Meetine and Conference, October 13-14 at 
the University of Vermont, Burlington 
Milk Industry Foundation Annual Convention, October 
24-27 at Atlantic City 
International Association of Ice Cream Manufacturers 
nnual Convention, (ctober 27-29 at Atlantic City 


19th Dairy Industries Exposition Sponsored by Dairy 
Industries Supply Association, 


Hall, Atlantic City 


October 25-30 at Cor 


vention 


Iowa Creameries Association, Iowa Milk Drivers Associa- 


tion, and Iowa Creamery Operators Association 
Joint Annual Cor 29-30 in Cedar 


Rapids 


vention, October 














“LUCKILY | FOUND HIM THE DAY MY HIRED MAN QUIT.” 
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ECTION Cold -Cols 
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Y INSTALLATION 
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veny 


CR CLINE MOUNTING 
VBR UrtwtR Come: 

oo wrest) 63> 

oR BBS TOGETHER 


-* 


NEW! 


IMPROVED TRUCK PLATES 


Engineered to Maintain Any Temperature 
Required Throughout The Trip! 


Now available in sizes to fit any application. In standard 
thicknesses: 4-Connection Gold- @elsa—2"a" and 25%”; 3- 
Connection Gold-@els—\" and 11". May be installed 
in horizontal position suspended from the ceiling, in a verti- 
cal position along the walls, or as a partition. 
eutectic solutions ranging from —59° to +26”. 


*Write for “@oald-@els in Action” 


VISIT OUR BOOTH AT THE DISA 


DOLE REFRIGERATING COMPANY 


5932 NORTH PULASKI ROAD, CHICAGO 30, ILI 


103 PARK AVENUE, NEW YORK 17 
7: 


Can carry 


SHOW! 


Dole 
44 Elgin Street 


Refrigerating Products, Ltd 
Ontario 


Canada 


Brantford 


Maximum Refrigeration Efficiency 


DOLE 


MAN U 


THE 


LINE 
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TOELTING 


'| DAIRY EQUIPMENT, 


{4 4 STOELTING 
SANITARY 
PIPE WASHER 


Save $50 to $100 












New 
Streamlined 
Design 


All the best features of Will save hours of cleaning time 
in your plant. Tank is made of 14 gauge heavy galvanized steel of all 
we'ded construction, and is available in sizes of from 6’ to 12’ long, 111’ 
deep, and 111/2’' wide. Equipped with a Y% h.p. motor with covered drive 
mechanism. Centrifugal water pressure pump forces the cleaning solution 
through the pipes and, in combination with the brush, effectively removes 
all residue, fats and milkstone, leaving a clean bacteria-free surface. A 
wood roler pipe rest protects the sanitary pipes from damage. Wide back 
apron. Designed for proper working height. Equipment can be purchased 
complete, or the tank only, or washing drive mechanism only for mounting 
on your own tank or table 


OTHER POPULAR STOELTING EQU:!PMENT 
Flavorite’’ Pasteurizer, made in from 20 to allons in standard and 
deluxe mode's; stainiess steel Intake and Weighing Equipment; New Stoelting 
Continuous Treatment Canwasher. Write us about your needs and let us 
prove that you'll be ahead by buying ‘Stoelting’ equipment 


STOELTING BROTHERS CO. 


Manufacturing Engineers for the Dairy Industries 
KIEL -:- WISCONSIN 


economy prices 





Emad Seals Save You Money! 





MILK SEAI 
Packed 12 to Box 


Avuilable 


CREAM 
Packed 36 to 


SEAI 
Box 


plain or duck impregnated 
A new, improved Neoprene Seal for use on De Laval Hot or Cold 
Cream Separators and Milk Clarifiers. E-Mac Seals last longer 
need replacement less frequently 


Look for the trademark “E-Mac in the oval’ on every seal — it’s 


your guarantee of a better seal. Order a trial supply now 


Write for catalog showing our complete line of DAIRY BRUSHES 
and SUPPLIES 


» Moe 


HVECC ECE EOE EEE EE EUR EEE EEE EEE EES EUR EERE EEE Ease ee 


DAIRY BRUSH CO., INC. 


READING @ PENNSYLVANIA 
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Exhibition of Food Trade and Industry Equipment 


Exhibition, November 3-11, Paris, France, at tl 


i al 

des Expositions.” 

New York State Milk Distributors Annual Meeting. Noy 
ember 9-10 at Hotel Ten Eyck, Albany 

New York State Dairy Boosters—Annual Meeting e1 
ber 9 at Hotel Ten Eyck, Albany 

Kansas Ice Cream and Milk Institute—Annual Conventio, 
November 28-29 at the Lassen Hotel, Wichita 

Western States Convention—Annual Convention, ( ‘rado 
Dairy Products Association, December 5-7 at the Co 
mopolitan Hotel, Denver, Colo 

Wisconsin Milk Dealers and Ice Cream Manufacturers 
Association—Annual Meeting, December 7-9 at the 
Schroedet Hotel, Milwaukee 


Washington State Dairy Foundation and Washington State 


Dairymen’s Association Annual Convention, Decen 
ber 12-15 at the Olympic Hotel, Seattle 
Illinois Dairy Products Association Annual Conventio: 
December 13-15 at the Conrad Hilton Hotel, Cl icCago 
North Carolina Dairy Products Association—Annual Con 
vention, January 13-14, Carolina Hotel, Pinehurst, N, ( 


Dairy Products Improvement Institute, 
nual Meeting, January 27, 1955. 


Inc.— Eight An 





SHORT COURSES 


1625 Eye St., N. W 


Milk Industry Foundation 
ton 6, D. ¢ 


\W Ashiny 


Sales Training Institutes 
Novembr 8-19; Novem 


University of Minnesota — \\ rite 


July 19-30; October 4-15 
29-December 11 


to Protessor \W. B. Comb 


bet 


Dairy Dept., St. Paul 1, Minn 
Dairy Products Institute September 15-17. ‘Vecnolog 
ical and economic problems. Dairy tieldimen’s conference 
September 17 

Minneapolis-Honeywell Regulator Co. Industrial Division 
Wayne and Windrim Aves, Philadelphia 44. Pa 
Instrument Maintenance and Repair Three-week short 
course, beginning June 7 

Massachusetts Institute of Technology Summer Session 
Office, Room 7-103, MIT, Cambridge 39 
Food Technology July 12-30 

Pennsylvania State College State College, Pa. Write to 
\. Leland Beam, Director of Short Courses, ( ollege ot 
\griculture, State College 
Dairy Bacteriology Short Course) Auyust 9-25. Study 
ot standard methods used in the bacteriological analy 
sis of dairy products. Previous instruction or experi 
ence in bacteriology is desirable 

University of Florida \ith the assistance of the Florida 
Dairy Association Contact Dr. F | Fout Head 
Dept. of Dairy Science, Gainesville 
Dairy Plant Operators— October 14-16 

Texas Technological College J. J. Willingham, Head 
Dept. Dairy Industry, |ubbock 
Short Course-——November 17-19 Lectures and demor 
trations on milk, cheese, ice cream, ete 


$50,000 IN PREMIUMS AT NATIONAL DAIRY 
CATTLE CONGRESS 


Cash premiums in excess of $50,000 will be 
to the exhibitors of purebred dairy cattle at the 42nd 
National Dairy Cattle 
by E. S. Estel, secretary 


recognized exposition, to 


awarded 
been announced 
of the internationally 
ve held October 2-9, 1954 


Congress, it has 


manager 


Premiums this year will again be divided among the 
five dairy cattle breeds—Avrshire, Brown Swiss, Guernsey, 
Holstein and Jersey, and the dual purpose Milking Short 


horns 


Over $37,000 will be given in the open classes, while 


nearly $12,000 will be available to exhibitors of dairy 


cattle in the state herd competition. 


American Milk Review 
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In addition to the attractive premiums, and the hun 
dreds of ribbons, all emblematic of national championships 
and nation-wide recognition, 


36 trophies, plaques and 


banners will be awarded this vear to exhibitors in the 


various classes. 


Again in 1954, the management of the exposition is 
working in the closest harmony with all branches of the 
dairy industry to present to the dairy farmers and the 
public in an impressive manner, the important place that 
dairying occupies in the economic welfare of the nation 

More than 2,000 premium lists are now being mailed 
to purebred dairy cattle and Milking Shorthorn breeders 
also available from the 


National Dairv Cattle Congress at Waterloo, Lowa. 


QUALITY CHEKD TO PUSH BUTTER IN 
NEW PICTORIAL CARTON 
Members of the Quality Chekd Dairy Products Asso 


ciation began marketing butter in a brand new five-color 


throughout the nation. Thev are 


pictorial butter carton in July. The Eastern Flat  stvle 
of carton was selected because it makes possible large 
display areas of full-color food pictures. The food items 


illustrated are those which are especially good when 


made with butter. 


McDonald 


Quality Chekd 
BUTTER 





New five-color pictorial butter carton now being used by 
Quolity Chekd Dairy Products Association member companies 
The carton ideas are related to the American Dairy Association's 
one million dollar national butter advertising campaign in 1954 


This action by Quality Chekd members ranks them 
among the first to put the industry-wide butter met 
chandising program into effect. The industry program is 
spearheaded by the Dairy 


million dollar butter advertising campaign including full 


American Association’s one 
color butter ads in national consumer magazines, as well 
as commercials on the Bob Hope radio show and the Bob 


Crosby TV program 


This national program is designed so that individual 
brand advertisers can correlate their packaging and met 
level to a loeal 


chandising activities from a_ national 


July, 1954 


NEW 
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RETURNLINE 


CAN WASHER 


FEATURING A 150° 
DUMPING ARRANGEMENT 





Check 
THESE FEATURES 


Partition separates cleaning from ster- 


ilizing stations 
Saves costly space 


€ Provides maximum visual inspection 


for incoming AND outgoing cans. 


Eliminates necessity for separate re 


ject conveyor. 


® Completely accessible tor cleaning 


and adjusting. 


All controls within easy reach. 


KENDALL-LAMAR 


CORPORATION 


POTSDAM, NEW YORK 
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vous Prasowat mum CONTAINe® 
Special Processed Book Binder Wire to Meet the Specifications 
of “Pure-Pak” Stapling Wire 
Sizes - 21 Gauge and 23 Gauge 
Finishes - Tinned - Galvanized - Liquor Finish 
5 Lb. Spoolless Cores- 10 Per Carton 
Each Core Individually Wrapped, in Hinged -Lid 


Carton for Your Convenience 


ENTERPRISE WIRE CO. 


13157 GREGORY STREET 
(Chicago Suburb) 


BLUE ISLAND, ILLINOIS 
















NOAH WEBSTER SAYS: 
1) high grade; 
character or 
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THERE’S NO DOUBT about the importance 
of quality...especially in an orangeade. 
It makes the difference between one-time 
sales and steady, repeat business; 
between so-so sellers and fast movers 


Bagg 


pe, 


You'll find this essential quality at its best in 
OASIS Orangeade... with its exceptionally 
high juice content, deep rich flavor from 
the finest California Valencias, and 
carefully controlled processing that 
keeps that natural goodness at its peak. 
Prove it to yourself, with a free sample. 


You'll see why OASIS is the best ha 


selling Orangeade you can carry! & 
he 
ORANGEADE 
a 
ee 
& 
MISSION DRY CORPORATION 


P.O. Box 2477, Dept. (A) Terminal 
Annex, Los Angeles 54, California 






a 






For information on how OASIS can 
earn an extra $1000 or more per truck, 
without extra Stops, write: 


Sales offices: | 510 N. Dearborn St., Chicago 10 
105 Hudson St., New York 13 
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level. This is accomplished by featuring the same food 
preparation ideas and recipes in brand packaging and 
merchandising. 

For example, Quality Chekd has selected two food 
ideas that are featured in the ADA ads for illustratioy 


on their butter package. One side of the carton illustrates 
a cake. The 


quicker butter frosting recipe. 


frosting is made with a new easier and 


The recipe for making th 


new frosting is printed right on the package as a Services 


idea and help to the housewife. The opposite pane! 
illustrates sandwiches, and eggs fried in butter, supported 
by the ADA copy, “All good) sandwiches begin with 
butter.” 

In addition to the characteristics linking the tood 


ideas and illustration to the 


ADA national advertising 
the package puts strong emphasis on brand identification 


giving prominence to the Quality Chekd trade mark | 


iTi¢ 
Sine 
the Quality Chekd Dairy Products Association is a group 


equally strong impact on the local brand name 


of independent dairies and_ ice 


manufacturers 
which all use the national Quality Chekd trade mark as 


1 means of strengthening their own local brand names 


cream 


this was an extremely important consideration. 


In announcing this latest Association 


Harlic 
stated 
We believe this industry self-help program to sell mor 


activity, 
F. Zimmerman, managing director of the group 
butter is an excellent idea. Our member companies have 
enthusiastically adopted this new packaging program. This 
is another demonstration of how independent companies 
working together as a group can provide themselves with 


up-to-the-minute, efficient, marketing 


WHITING MILK COMPANY GIVES 
“WOMAN OF THE MONTH” AWARD 
\ Winchester 


women in all parts of the world, in 


programs 


housewife who directs 400 men and 
the hand transcribing 
of printed text into Braille so that the blind may read, was 
the Whiting Woman of the Month Award. The 


award is made each month to outstanding women by the 


Whiting Milk Company. 
Mrs. Madeleine 


unteer Chairman of the 


given 


Jacobs, of Winchester, 
National Braille was pre 
sented the award, a silver Paul Revere pitcher, by Charles 
FE. Herlihy, executive vice president of the Whiting Milk 
Company. 


Mass., Vol 


Pre SS, 


Mrs. Jacobs, who has under her supervision the vol 
unteers) work of changing the printed page into “raised 
dots” so that blind persons may read with fingertips any 
book or article requested, was honored for her outstanding 


work in this little-known field. 


Wife of a Boston advertising man, Mrs. Jacobs works 
three full days and teaches two night classes each week 
She also directs and supervises a correspondence course 


for volunteers in this important work. 


Among the unusual facets of the program under Mrs 
Jacobs’ supervision is the transposition of music notes into 
. Other books that 


are requested by non sighted persons from foreign coun 


Braille so that the blind may read music 


tries as well as the United States, and which are tran 
scribed for them without charge. include medical and 
American Milk Review 





XUM 


chemist 


cookboo 
He 


(ross Vv‘ 
to hand 
their née 
program 
service 
unteel 
Pre 
favlon 
the Rec 
contact 
Mrs. M 
Cerebra 


\ 
has bee 
inoun 
in the 

E» 
ite of | 
as a tes 


School 


18] 
ot the 1 


Vi 
peka, | 
lopek: 
nee C 
E. Anc 
Bighan 

Ki 
total o 
ized D 
ind th 


in tota 


s| 
standa 
these 
April 
posed 
t scor 

‘| 
for dr 
terial | 
3) 5 
7) tit 

T 
he use 
gradin 
this p 
dairy 


{ qua 


July, 


od 


] 
ini 


irlic 
ted 


wore 


This 
nies 


wit] 


Vol 
pre 
arle s 


Milk 


vorks 
eek 


ITS 


into 
that 
1th 


tran 


view 


chemistry text books, books on religion, law, accounting 


cookbooks 


infant care and fiction of all kinds. 


Her interest in the blind started when she was a Red 


Cross volunteer motor corps driver. Because of her ability 





to handle blind patients she became more interested in 
} their needs and became active in the Red Cross Braille 
Later Red this 


Mrs. Jacobs established the new world-wide vol 


rogram when the Cross discontinued 


service 


unteer program. 


Previous Women of the Month include Miss Edna R. 


favlor, who recently donated her 85th pint of blood to 


the Red Cross; Mrs. John Hines, the first radio “ham” to 


ontact stations outside Worcester after the tornado: and | 


Mrs. Marion Bunker, who helped establish the National 
Cerebral Palsy program. 


DAIRY COUNCIL OF TOPEKA 
OPENS ITS DOORS 


A new Dairy Council, the Dairy Council of Topeka, 
has been formed and opens its doors in July, it has been 
mnounced by Fred Doyle, President. Doyle is a producer 
in the Topeka area, 

Executive Director will be Miss Jean Engler, a gradu 
ite of Kansas State College, who has resigned her position 
is a teacher of home economics at Quenemo (Kansas) High 


School to enter Dairy Council work. 


Other officers and members of the Board of Directors 
ot the new affiliated unit of the National Dairy Council are 


Vice President: Edward Johnston, Jensen Foods, To 
peka, Kansas; Secretary: T. J. Shannon, Shawnee Dairy, 
lopeka, Kansas; Treasurer: David V. Pence, Mgr., Shaw 
nee County Milk Producer’s Assn., Topeka, Kansas; Ernest 
E. Anderson, Anderson Dairy, Topeka, Kansas; and C. L 


Bigham, Rt. No. 3, Topeka, Kansas. 


Formation of the Dairy Council of Topeka brings the 
total of Dairy Councils affiliated with NDC to 68. Local 
ized Dairv Council programs are conducted by these units 
ind their branch offices in 79 U. S. 


in total serve more than 60 million American consumers. 


USDA STANDARDS FOR DRY WHEY 
The U. S. 


standards tor spray process dry whev. A proposal to issue 


markets, areas which 


Department of Agriculture has issued 


standards announced by the 


April 17. 


posed with the exception that, at the request of industry 


these was Department on 


The standards are the same as originally pro 


t scorched particle requirement has been included. 


The standards, which establish a “U. S. Extra” grad 
1) alkalinity of ash, (2) bac 
(3) butterfat content; (4) 


lor dry whey, are based on 


' 


erial estimate: moisture content 


5) scorched particle content; (6) solubility index; and 
titratable acidity. 
The standards are effective as of July 9. Thev will 


grading service, and in anv Government procurement of 


this product. The standards also will be available to the 


dairy industry for use in buying and selling dry whey on 


i quality basis. 


July, 1954 
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HALF-GALLONS AND GALLONS 
Wash your jugs the easy Girton Way! 
your production, there is a fast, economical Girton 


Regardless of 


Washer to fit your operation and reduce your costs! 





The Girton 
Jug Washer, 
Model 50SAJ 


Available in 3 widths with capacities ranging from 8 to 
24 jugs per minute. This machine will wash standard 
round and square gallon and half gallon jugs. Also 


rectangular half gallon jugs. 





Girton Pressure 
Jug Washer 
Model 503 ~ 


The Girton Pressure Washer is available in either straight 
or compartment models. Low cost, fast and efficient! 


Send for Bulletin and the name of your nearest Girton Dealer. 


ANUFACTURING 


e MILLVILLE. PA. 


OMPANY 
—/—_—_—— 
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Sanitary Lines 
must be 
dependable 


PERMANENTLY” 





Your fittings 

for permanent pipelines 
must be sanitary —always. That 

means there can be no concession in perfect fabrication 
and in extremely close, high precision machining. 


Your selection of your fittings must be based on 
confidence that the manufacturer knows every sanitary 
problem and can meet them completely, not only in 
design but in elimination of variables in daily produc- 
tion. That comes only from experience. 


A-P-C are the originators of fabricated stainless steel 
sanitary fittings. And A-P-C are pioneers in manufac- 
turing — exclusively in stainless steel — other sanitary 
equipment for dairy, ice cream and food processors. 
That is excellent evidence that you may depend upon 
A-P-C Permanent Pipeline Fittings as being a depend- 
able — permanently. 4 





SANITARY VALVES? 


Have you tried 
the new A-P.-C 
Lightweight? 


It weighs about half as 
much as conventional valves 

yet in appearance it’s like a twin brother. On C-1-P 
Pipelines it requires only a light, low cost hanger 
bracket. And it’s a boon to management, too, because 
heavy valves are much more likely to be dropped and 
damaged when handled. 


Write today for a complete description. 


ALLOY PRODUCTS CORP. 


Craftsmen in Stainless Steel 
1065 PERKINS AVENUE 
WAUKESHA, WISCONSIN 
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“CARTOON” ADS PROVE SUCCESSFUL 
IN CALIFORNIA 


Currently appearing in California newspapers, 


the 


WS 


an advertising campaign sponsored by ( ilifornia 


Dairy Industry Advisory Board, the Sacramento Milk 
Council, the San Francisco Milk Industry and the Fas 
Bav Producers’ Milk Council. The Campaign consists of 


2 column by 3 inch newspaper advertisements. 


Scheduling started the end of April, and the ads hav, 
already created a tremendous amount of interest. News 
papers like their brightness so well thev are spotted jn 
the most favorable advertising positions. 


tait the 
a pright-~ 





























The examples in the left-hand column are aimed at 
the morning and daytime market, via the morning papers 
And in evening editions they carry the crusade on into 


the night, as shown in the right-hand column. 


The messages themselves are the most important fea 
ture. Developed independently of the very comprehensive 
Alfred Politz for the 
Association, the short copy of each ad is 
3.905 


study of milk consumption made by 
American Dairy 
this nation-wide survey of 


directly confirmed by 


constmers 


American Milk Review 
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The ads seek to sell milk as a breakfast beverage 
Politz found that milk has its greatest popularity at 
lunch and supper.) 

The ads seek to hold and to expand the market 
for milk among children. (Politz found that children 
under 15 drink approximately half the milk con 
sumed.) 

Ihe ads seek to convert adults to milk from other 
beverages. (Politz found that coffee is about twice as 
popular as milk in the adult diet, and that the use of 
milk declines with advancing age through life. 


Close analysis, however, will confirm the fact. that 
vach ad incorporates all appeals to all age groups, vet gets 
its storv over in a flash. And it is this cumulative effect of 
the large number of appearances, made possible by the 
low cost per ad, that accounts for the exceptional effective 
ness of this Campaign. 

The advertising agency responsible for creating this 
series is Brisacher, Wheeler & Staff, San Francisco, who 
have served the California Dairy Industry Advisory Board 


since its inception 8 years ago. 
s 


NATIONAL FUND FOR MEDICAL EDUCATION 
APPEALS TO DAIRY INDUSTRY 


The National Fund for Medical Education, through 
its Committee of American Industry, is conducting a 
nationwide campaign to obtain corporate support for the 
medical schools, so they may escape the alternative of 
federal subsidies, announced George H. Coppers, chairman 
of the Food, Confectionery & Dairy Division of the Fund. 

In an appeal to the dairy industry, Mr. Coppers 
pointed out that in 1953, 994 U. S. corporations contrib 
uted $1,367,979 to the support of the country’s medical 
schools, providing an impressive example of good “corpo 
rate citizenship.” 

The obligation within the food and dairy industry is 
more than apparent. Sanitary standards, the health of 
emplovees, families, and communities, are all directly re 
lated to standards of training, amount of research, and the 
number and characte of the doctors and other medical 


personnel trained in the nation’s 79 medical schools. 


The National Fund for Medical Education campaign 
tims at securing the support of American business for the 


operating budgets of these schools. 


There are only 79 schools but their total budgets are 
$110,000,000, and for the past few years thev've been 
Several 


private institutions could not carry on and have become 


running in the red some $10 million annually 


‘tate-supported; others are presently faced with the sam 
prospect and still others are considering closing altogether. 
This, at a time when the services of the medical schools 
are in greater demand by industry, the government and 


our rapidly increasing population. 


If we are to have good doctors for our public health 
services and armed forces, our 79 medical schools must 
be supported. Good medicine is necessary to all both as 
individuals and as corporation heads, and support of the 
National Fund is not so much a matter of charity as it is 
enlightened self interest. Further, the Fund. supported 


ind managed as it is by private enterprise, is an effective 
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Save Space and 


Increase Efficiency 


with the New 
RICE & ADAMS Automatic 


CASE WASHER 


5S', feet 
olay -4 









TOP: Actual photo of 
scrubbing jets in action 
High-volume, high-pres- 
sure chisel-shaped spray 
literally blases dirt off 
with a sharp curting 
action. After this stage 
cases are pump rinsed 
and cooled with fresh 
water. Entire inside and 
outside of case are thor 
oughly cleaned 


@ Really clean bottle crates can now be obtained in the new 
Rice & Adams Case Washer which is only 51 feet long and 
lines up with your conveyor (21 inch minimum height). It 
completely jet-washes and rinses any kind of bottle case now 
in use. 
Debris is caught inside the unique horizontal double-tray 
strainer which covers the entire tank surface. Safety features 
keep wash tank and conveyor motor from operating when 
screens are neglected and the flow of water retarded, or 
when screens are removed for cleaning. All parts are easily 
accessible. 

Write today for complete specifications and prices. 


eN 


RICE & ADAMS Division 
W-P EQUIPMENT CORP. 
Buffalo 7, New York 


16 Forest Avenue 
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NWA AZ 4A, 


Hi Juice Content 
Breakfast Type Dairy Orange —— 


has all three ~ 
PRODUCT 


a“ 


SUPERIOR 
CONSUMER APPEAL 


TASTE 


HARD-SELLING 


COMPLETE, 
MERCHANDISING CAMPAIGN 


WE HELP YOU 
SELL GOLDEN.25 


THE GLACIER COMPANY 


TODAY OF 


DON'T DELAY 
WRITE CINCINNATI 


7113 WOOSTER PIKE, CINCINNATI 27, OHIO 








QUALITY 


Alove All 
THE / 
STANDARD 


of | 
LIBERTY | 


NOTHING 
PROTECTS 
LIKE 
GLASS 


ONLY THE GLASS CON- 
TAINER PERMITS PRODUCT 
INSPECTION AFTER 
SEALING 








SPECIALIZING IN RETURNABLE GLASS CONTAINERS SINCE 1918 


Liberty Mass Company 


SAPULPA OKLAHOMA 
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answer to the increasing clamor for federal subsidies fo 
medical education. 
The 


schools in July. The forecast for 1954 is a substant 
crease over the $2,000,000 allocated last year. 


Fund 


] 


makes its annual grants to the edical 


il in 


Mr. Coppers urged every executive in the food and 
dairy business to review promptly the matter of a com 
NEME. to the 
Fund are deductible for tax purposes. Checks should be 
made pavable to the National Fund for Medical Educa 
tion, 2 West 46 Street, New York 36, New York. 


s 
BAKERS OPPOSE SUBSIDY PAYMENTS 


In line with its established policy of opposition to 


pany contribution to the 


Contributions 


subsidy payments, the board of governors of the American 
Bakers Association has expressed disapproval of proposals 
to market to bakers surplus non-fat milk solids at a distress 
price. 

Discussions have been held in Washington on the 
idea of selling to bakers non-fat milk solids at a sharp 
discount under prevailing market prices, provided such 
milk were used in addition to the normal quantity being 
the baker. 


used by 


Under the suggested plan, a baker using a 4% non 
fat milk 


the lower price to the extent by which he increased his 


formula in bread, could obtain surplus milk at 


formula. The initial four pounds would be purchased in 


normal trade channels at 


the prevailing price. If he 


raised his additional two 


formula to six per cent, the 
pounds would be obtained at the lower price. The gov 


ernment would pay the difference between the subsidy 
price and the prevailing market level for the extra two 


pounds. 


ABA governors expressed beliefs that such a pro 


gram should not be approved by the board because of 
its formal stand in previous years in opposition to any 
government subsidies. It was believed also that there was 
a potential danger of establishing a precedent for using 
bread to consume other surplus products even where not 


desired by bakers. 


Currently, the use of milk bakers 
in bread averages four per cent, which requires approx 
300,000,000 pounds of high quality non-fat milk 


solids annually. 


non-fat solids by 


imately 


e 
LEASING FIRM BUYS CALIFORNIA COMPANY 


Reo Truck Leasing, Inc., wholly-owned subsidiary of 
Reo Motors, Inc., has announced the purchase of the San 
Francisco, Calif., trucks and truck leases from Trans-Lease 


Corp. and Truck-Lease Corp. 


As a result, the Reo firm has “substantially increased” 
its holdings in the San Francisco area, according to Eld 
ridge W. Reese, vice-president and general manager of 


the Reo subsidiary. 


In addition, Reo has further improved its position in 
the area by taking over the downtown truck service fa 
cilities formerly operated by Trans-Lease Corp. at 350 
Street, San 
headquarters in) Northern California have 


Folsom Francisco. Reese said Reo leasing 


already hee n 


American Milk Review 
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d in the new site, Which includes 20,000 square 


stablish 


feet of service area, 


“The availability of downtown service facilities is 


stremely important to the success of a truck leasing 


eration in San Francisco,” Reese pointed out. 


Heading Reo’s leasing activities in San Francisco is 
Wilson D. Bell, veteran of many vears in the truck leas 
g field. The company will continue to maintain a branch 
fice in its former headquarters in the regular Reo Motors 


ranch across the Bay in Oakland. 


The number of Reo leasing outlets has been con 
jderably increased in the first vear of — the company’s 
peration Reese declared. In addition to opening new 
ranches of its own, Reo Truck Leasing has absorbed 
sisting truck leasing companies in Los Angeles, Calif.: 


Boston, Mass.: and Birmingham, Ala. 


2 
SEALRIGHT FACTORY UNDER CONSTRUCTION 


Scheduled for completion in’ October, and for full 
cale operation by January 1, 1955, is the new factory and 
headquarters of Sealright Pacific, Ltd... at Herbert and 
Noakes Streets, East Los Angeles, Calif. Sealright Pacific 
s the Sealright associated company supplving sanitary 
paper containers and closures to the dairies and ice cream 
ompanies and to other food industries in) the Pacific 


Coast states. 





The new factory will replace the present factory of 
Sealright Pacific built in 1940 at 1577 Rio Vista Ave. Los 


\nge les. This factory has been hard pressed by Sealright 


Pacific's rapid growth which has produced an increase in 
business of more than 50 per cent in the past five years. 


rhe present factory has been sold. 


An over-all investment of approximately $1,000,000 


is involved in the Sealright Pacific expansion program. 


The new building and parking area will occupy ten 
cres, with lavout and construction designed for future 
xpansion. The building will provide approximately 120 
000 square feet of manufacturing and headquarters office 


pace 


Sealright Pacific started in 193! with 12 employees 


in 10,000 square feet of space in Los Angeles 


Leaders of the Sealright Pacific Company are Frank 
( Ash, President. who is President 
Falls Corporation of Fulton, N. Y., parent company of 
the Sealright companies; and Robert F. Smith, Executive 
Vice President and General Manager who has been in 
ictive charge of the recent growth of the Sealright Pacific 


Company. 


also of the Oswego 
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A Limited Number of 


JOBBER-BROKER 


MERCHANDISING SPECIALISTS 


to assist in supplying the demand for the 


BEST, FASTEST MOVING 
DAIRY ORANGE 





x pron wise [a THE GLACIER COMPANY 


WRITE 
IMMEDIATELY 


CINCINNATI 


7113 WOOSTER PIKE, CINCINNATI 27, OHIO 





When It Comes To Lubricating Your Entire System 


THE FIRST 30 SECONDS COUNT MOST 


If you're like most milk processing plants 
you run water through your entire system 


before starting your mi'k through. This means 
2 thet every day your pistons, pumps and all 
the mechanism in your system ore subjected 
. to water for 30 seconds or longer. When 


this happens, expensive working ports wear 
rapidly and maintenance costs increase—be 
couse their surfaces are not coated with a 
protective lubricant 


But when all the working parts in 
your system are thoroughly coated - 


. and there’s one 


with the lubricant in the ORANGE 
TUBE (the lubricant thot clings to sure way to get 
metal even at 200 F., damage from perfect lubricating 


water washing of the parts is sharply 


reduced Orange Solid Oil in tubes protection — USE 
is pure, practically odorless, free from THE LUBRICANT IN 


coliform bacteria, contains no animal 


or vegetable fats or fillers. And it THE ORANGE TUBE! 


stays bacteria and dust-free—alwoys! 

Used the country over for: 

os Homogenizer @ Capper Head 
Pistons Guides 


@ Sanitary @ Sonitary 


Valves Seal 


@ Positive 


Action Pumps 








ORDER ToDAy! 
$5.50 f., 1 


4 oz 


@ Ammonia 
Valves 





tubes 








$3.00 for 6 


me 4 02. tube 
FOB 
c 


-Olumbus oO 
iL COMPANY sitio 





















3750 East Livingston Ave., Columbus 13, 














“Spaghetti Rings” on Homogenized Milk 
Brine vs. Sweet Water Refrigeration 





“SPAGHETTI RING” 


ON 
HOMOGENIZED MILK 


QUESTION—From time to time 
we receive complaints on our ho- 
mogenized milk that we cannot un- 
derstand. The customer will call in 
and describe the condition or send 
a bottle back with the route sales- 
man. There will be a thin ring or 
ribbon of viscous cream-like ma- 
terial either at the mouth of the 
bottle or clinging to the side. 
The trouble does not occur every 
day and we don’t understand 
what causes it or what we do dif- 
ferently when it doesn’t appear. 
We homogenize at 140 F. and use 
2500 pounds pressure. Can you 
give us some help? 


—C. D. E.,, New York. 


ANSWER. The condition that 


you 
describe in’ vour homogenized milk 
is undoubtedly what is commonly 
called “spaghetti ring.” The defect 


is particularly objectionable to the con 
sumer, but on the basis of appearance 
The milk is 
though if the 


only. perfectly good 


condition is severe. it 
may not conform to the standard for 
homogenized milk which defines it as 
“Milk which has been treated in such 
a manner as to insure break-up of the 
that 


1S hours quiescent: storage, no 


fat globules to such an 
atter 


extent 
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visible cream separation occurs on the 


milk and the fat percentage of the 
top 100 ml. of milk in a quart bottle, 
or of proportionate volume in’ con 
tainers of other sizes (50 ml. per pint 
and 25 ml. per one half pint), does not 
differ by 
itself from the fat percentage of the 
milk as after 


thorough mixing.” 


more than 10) per 


remaining determined 


Several explanations have been ad- 


vanced to account for the condition 


but most of them fall down because 
of the peculiar fact that all operations 
can be carried on in the same mannet 
the defect 
Some have 


from dav to dav and vet 
occasionally, 
that the 


have 


OCcCUTS only 


suggested homogenizing 


valve may become worn and 


may sometimes get stuck in a position 


that would allow a little unhomogen 





Dr. Robert F. Holland and Dr. 
White, both of the De- 
partment of Dairy Industry at 
Cornell University, conduct their 


lames C 


column 
“Review.” 
Questions should he addressed 
to either Dr. White or Dr. Hol 
land, Department of Dairy In 
Stocking Hall, Cornell 
University, Ithaca, N.Y 


and 
month in the 


question answer 


each 


dustry, 





cent of 








milk to get There. is 
the possibility that this may happen 
but it is doubtful if it is a 
Othe 

suggest that a faulty gauge may lead 


ized through. 


major 


cause of the trouble. theories 
to the application of pressures. that 
are actually too low but read correcth 
on the scale. Again this may happen 
but in the above instance, though 
cream may gather at the top of th 
bottle usually it is not a 


“spaghetti ring.” 


typical 


It is our opinion that in 90% 


" 
more of the cases “spaghetti ring” is 
caused by leakage of air into the suc 
tion side of the homogenizer, It is ex 
tremely important that all pipe unions 
be absolutely tight and the plate gas 
kets of the H.T.S.T., as well when the 
homogenizer is used in 

this This 


plains why the appearance of “spa 


conjunction 


with machine. cause eX 


cghetti ring” is spotty. On some davs 
there are no air leaks and no difficul 
On others leak 


age occurs and consumer complaints 


ties are experienced. 


result. 


When the homogenizer is used in 
the timing pump of H.T.S.T. units ait 
leakage is particularly bad and may 
cause reduction in cream-line depth 


milk 


ring” on the homogenized. 


“spaghetti 
] wok \“ ell 


on cream-line and 


to your pipe connections 
Milk 
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BRINE VS. SWEET WATER 
REFRIGERATION 


QUESTION—We are using a 
small H.7.S.T. pasteurizer with an 
added section used only for cool- 
ing received milk. We must install 
« complete cooling system to use 
with the pasteurizer and the raw 
cooling section. We are undecided 
which type of system to install, 
sweet water or brine. 


—S. D., Illinois. 


ANSWER-— Since we do not know 
w large vour system is your question 
vill be answered in terms of cans of 


nilk to be handled. 


First of all a brine system requires 
, mixing circuit so that milk will be 
a 28-32°F. liquid rather 


lower 


wled by 
than brine at temperatures. 
Direct brine use in plate systems re 
sults in frozen milk. The sweet wate 
wstem can be applied directly with 
ut danger during the cooling period 
{suming that brine, cooled to O°F 
vould rise to 25°F., it would require 
158.2 pounds of brine to cool one can 


ft milk from 7O°R. to 35°h 


It the 


is ice ti a 


refrigeration can be stored 


sweet water system the 
same amount of cooling can be done 
his means 


tank will be 


refrigeration as ice 


with 19 pounds of ice. 


that a much smaller 


needed to 


store 


than would be Hmecessaly tor brine, 


However less liquid would be cll 
ulated in a brine system because the 
than the ice 


Drie IS ¢ older 


KHective 


wate! 
witation and rather involved 


outrols are necessary on the ice 


milder but the compressor can oper 


t 


ite under more favorable conditions 


since it does not need to cool to the 
very low temperatures required in a 


Wine system. 


\ brine SS stem may be used to cool 


wdening rooms which require low 


temperatures but sweet water obvi 


usly cannot be used to produce tem 


peratures below 32°F. Sweet 


water 
oolers ure however. to 


milk 


often used, 


naintain low temperatures in 


storage rooms 


Sometimes a small amount of anti 
reeze is mixed with the water in an 


Ue builder This lowers the freezing 


point so that it may build ice at any 


\ 
where from 20° to 32°F 


| he ady al 


tage here is in circulating a colder 


liquid so that milk temperatures Can 


Ai lowered 


close to 32 I , OI less 
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cooling liquid can be circulated \t 


the same time the unit stores a large 


amount of refrigeration in the form 


of ice. 
Probably the chief advantage of ice 
brine systems lies in 


builders ove! 


the relative freedom from corrosion 


Brine 


if not properly 


enjoyed by sweet water systems 
attacks 


neutralized 


readily 
The 
must be adjusted trequently and cor 
added. 


pecially destructive to stainless steel 


metal 


acidity of brines 


rosion inhibitors Brine is es 


Hushed ! 
l his 


odie losses of brine tor th 


it ratast be from ie plates 


after each use. results in peri 


equipment 
drained, 


must be rhe making up ot 


the lost volume is an additional chore 


With both 


can be run tor long periods to store 


systems the compressors 


refrigeration 


At the present time the ice bank 
system seems more desirable, mainly 
because of its smaller tank require 
ments, the increased efficiency of com 
pressor operation, and the freedom 


from. corrosion 








Equipment... 


DESIGNED FOR THE FUTURE 


Portersville stainless steel tanks are en- 
gineered by tank specialists to include 
features best forservice and critical 
sanitation standards. Advanced design 
anticipates future sanitary requirements. 
Cold Wall and Plain Insulated storage 
tanks, Trailer or Truck Mounted tanks 
are all built to do a specific job better 
and more economically. 
Write for leaflet and specifications 





LITEWATE TANK 


* 


Portersville 
Stainless Equipment Corp. 


PORTERSVILLE 1 (BUTLER COUNTY), PA 


FARM PICK-UP TANK 
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COLD WALL TANK 
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Company Personnel Changes 


G. A. Profita—Babcock & N. C. and Brunswick, Ga. plants of 

Wilcox Co. the company. In his present position, 

GC. A. Profta has been named Re- his work will embrace these plants in 

gional Manager of the manufacturing addition to those at Alliance, Ohio, 
department of the Boiler Division of West Point, Miss., and Paris, Texas. 


The Babcock & 
April 1, 


nouncement by W. 


Wilcox 
according to an an 
DD. Sullivan, Vice 
of manufacturing. 


Company 


Charles K. Stube—Rochester 
Dairy 
George P. Daley, P 
Rochester Dairy. 
Charles K. Stube 
Milk 


been appointed by the 


effective 


; resident — of 
. : 

resident in Charge 
“ ’ , has announced that 


Previously Mi 


ordinating 


Profita has been co presently the Fluid 


Manager, has 
Board of Di 


TRY THIS 
WORKING 


SAMPLE 


ae and Prove 
é to Yourself that 


uper Gleanser 


is your best general dairy cleaner! 


The best way to judge and compare a dairy 
cleanser—is to try it under actual work- 
ing conditions in your own plant! 


manufacturing and 


and Ice Cream 


pro 


Wilmington 


duction activities at the 







SOLVAY* 


That’s why we would like to send you a i * ~ 
sample of SOLVAY Super Cleanser—so that = 

you can see for yourself why SOLVAY Super 

Cleanser is the most effective general dairy 

cleanser you can use without paying a 

premium price. 


You'll see the efficiency of Super Cleanser 
in cutting stubborn, greasy dairy soils... 
how quickly and easily it cleans and rinses 
clear in softest and hardest water . . . how 
easy it is on hands and safe for use on all 
surfaces. 


. for all general cleaning and 
maintenance jobs in every - 


of the plant. 
SOLVAY/ 





MAIL COUPON NOW FOR TRIAL PACKAGE! 


Ae SOLVAY PROCESS DIVISION 
||" Chemicot| Allied Chemical & Dye Corporation 
61 Broadway, New York 6, N. Y. 


Gentlemen 





: Please send me the following: 
[) FREE TRIAL SAMPLE of Super Cleanser 
(} Complete information on Super Cleanser 
Name 


' 





Company = ‘ Position 





Address. 
City. 


Zone__ State 





rectors to succeed Mr. Punderson 4 


his retirement. 

Mr. Stube came to the 
Dairy from Duluth where hx 
General 


Rox hester 
had beer 
Manager of the Arrowhead 
Cooperative Creamery since 1947 
E. W. McCaul—J. B. Webb Co. 

J. C. Webb, 


Webb Co.., 
promotion of E. 


President of Jervis B 
Detroit, announces the 
W. McCaul to Vice. 
President in Charge of Sales 


Mack A. Higdon—Southern 
Paperboard Corp. 

Charles M. McCarthy. Vice-Presj. 
dent of Southern Paperboard Corpo 
ration, announced the appointment of 
Mack A. Higdon as Paper Mill Super- 
intendent. Mr. 


poration as Tour Foreman in 1948 


Higdon joined the COr 


John E. Rogers—Southern 
Paperboard Corp. 

Charles M. MeCarthy, Vice-Presj 
dent of Southern Paperboard Corpo 
ration, announced the 
John E. 


the paper 


appointment of 
Tour Foreman of 


mill. He 
19 18 as 


{Ogers as 
joined that cor 
tender 


poration in a machine 


in the mill. 


Harold R. Fagerson and 
Fred J. Barter—Borden’s 
Two new Vice-Presidents have been 


named by the Chicago Milk Division 


of the Borden Company They are 
Harold R. Fagerson, who 32 vears ag 
started as a milk routeman, and Fred 


J. Barter, 


WoOl ker 22 


who began as a dairy plant 


vears ago. 


( eneral Sales Man- 


IYI, be 


charge of 


Mr. Fagerson, 


ager of the Division since 
Vice 
sales. Mr. 


procurement and production and will 


comes President in 


Barter has been director of 
continue to be in charge of those 
activities. 

After starting as a Borden milkman 
in 1922, Mr. 


Fagerson advanced to 


Credit Manager and had worked as 
Assistant Sales Manager prior to his 
work as General Sales Manager. Mr 


production and 


first 


Barter has been in 


procurement since joining the 


1930. 
Judd H. Alexander—Marathon 
Corp. 
Marathon 
the appointment of Judd H. 


Division in 


announces 
Alexande 


as a Sales Representative in the Dairy 


Corporation 


Division 


Mr. Alexander, 
Marathon Corporation since 1949, “1 


Packaging 


who has been will 
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work in the upper New York territory 
with headquarters at Syracuse. Prior 
« accepting this appointment, Mr. 
judd was Product Manual Supervisor 
in the 
Marathon Corporation. 


Advertising Department of 


Joseph S. McCulloch—Pennsyl- 
vania Salt Mfg. Co. 


Joseph S. McCulloch was appointed 
Manufacturer's Representative for 
the Pennsylvania Salt Manufacturing 
Engineering 
Robert R. 


Pierce, Manager, has announced. 


( ompany s Corrosion 


Products Department, 


In his new assignment McCulloch 
will represent Pennsalt as Sales Engi 
neer in Marvland, Delaware, Eastern 
Pennsvivania and Southern New 


Jerse \. 


W. J. Thomas—Babcock & Wilcox 


W. J. Thomas, General Manager ot 
the Tubular Products Division of The 
Babcock & Wilcox Company has been 
named a Vice-President of the com 


pany by the board of directors. 


Mr. Thomas has been with B&W 
since 1932. He was associated with 
the Boiler Division of the company at 
Barberton, Ohio until 1941 when he 
left his position as Assistant Manager 
of the process equipment department 
to join the Tubular Products Division. 
He was named Assistant General Sales 
Manager in 1942 and General Sales 
Manager in 1948 and was appointed 
to the board of directors of the Tubu 
lar Products Division in September 
1952. He was made General Man 
ager of the division last August 
H. Parke Schrader and Joseph L. 

Stanley—Thatcher Glass Mfg. 
Co. 


The Thatcher Glass Manufacturing 
Company, Inc. has announced the re 
tirement of H. Parke Schrader, Man 
ager of their Philadelphia Office, and 
the appointment of Joseph L. Stan 


ley to succeed him in that position 


Mr. Schrader had been active in 
Thatcher's sales department since 
August, 1916. 


Thatcher Presidents and seven Sales 


He worked under five 


Managers. He was made Manager of 
the Philadelphia Office in 1944. His 
retirement under the Company pen 


s1iOn plan became effective on March l. 


Mi Stanley, appointed to succeed 
Mr. Schrader, has served under him 


smce 1946 when he was assigned to 
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aboard 


Chemical 
nounced by 


President of the Division 


headquarters in Seattle 


the Philadelphia Office upon his re 


turn from a 30-month tour of duty 


a Navy destroyer. He has 


been with the Company since 1932. 


William R. Moffitt—The Borden Co. 


Appointment of William R. Moffitt 


as a Vice-President and Technical Di 
rector of the Borden Company's 


Division has been an 
Augustine R. Marusi 
Mr. Moffitt 


formerly was Manager of the Divi 


sion’s West Coast operations, with 


Wash 


Henry J. Howlett—Robert Gair Co. 
William T. May, Jr., Vice-President 


in charge of container operations at 
Robert Gait 


nounced that Henry J. 


Inc., an 
Howlett has 


as a special rep 


Company, 


joined that company 


resentative for the container division 


Mr. Howlett was President of Con 
tainer Laboratories for five vears, was 
Secretary of American Management 
Association for thirteen years, and had 
been Vice-President of the 


Wiggly Corp., the forerunner of to 


Pigels 


day's self-service supermarkets 





CUT REJECTS 


DRASTICALLY 
with Sensational New B-KLEER* 


B-Kleer not only makes bottle wash- 
ing easier and cheaper, it all but 
eliminates rewashes—even under the 
very toughest conditions! It rinses 
freely to produce bright, sparkling 
bottles, without scaling carrier sec- 
tions. It produces bottles with low 


bacteria counts—even at zero. 


But get this: B-Kleer’s well-balanced 
formula often lets you use half as 
much compound, yet work solutions 
twice as long—a four-way saving! 


CANS ARE NO PROBLEM ... 





B-K Dept., Pennsylvania Salt Manufacturing Co. 
East: 672 Widener Bidg., Philadelphia 7, Pa. 
, Berkeley 4, Calif, 


West: Woolsey Bidg., 2168 Shattuck Ave. 
*B-KLEER 1 trade mark of Pe ylva tM 





You save labor, too, since you re- 
charge B-Kleer solutions less often 


and with smaller charges. 


SUMMED UP: B-Kleer produces 
brighter bottles, scale-free equip- 
ment... half as much often goes 
twice as far . . . big, dustless, 
homogeneous flakes . . . wide-open- 


ing drums. 


Order a supply now from the B-K 


representative in your area! 


— when you use B-K CCA, a concentrated alkali. 


Delivers clean, sanitary, sweet-smelling cans every time! 
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Pricing, Milk Promotion Highlight Action 
By State Legislatures 


By BETHUNE JONES 


@ Georgia Rescinds 2c Price Drop 


© Anti-Fortification Bill Vetoed in Michigan 


@ Milk Standards Revised in Minnesota 


@ New York Gets Special Milk Promotion Committee 


@ Level Production Plan for Virginia 


CALIFORNIA: State Agriculture Di 
rector W took 


under objections — ex 


Jacobsen recently 
consideration 
pressed by producers to the way milk 
prices in the state are regulated 
Among the objections was a complaint 
against the fact that market milk prices 


are tied to manufacturing milk prices 


“We are tied to a sinking ship, 
protested Edward O'Toole, secretary 
of the San Joaquin County Milk Pro 


ducers Association. “It the price ol 
market milk is dictated by the price 
of manutacturing milk, then, in ettect 
it is dictated by the price of oleo.” 
GEORGIA: Following presentation 
of testimony by dairy farmers that 
inilk production costs had not de 


creased appreciably, the Georgia State 
Milk Control Board rescinded its order 
for a statewide milk price reduction of 
2 cents a quart. 

The board canceled further hearings 
17 other milksheds after 
Atlanta. The 
board's earlier order for the price cut 
had 


were filed by producers and distribu 


scheduled tor 


holding one hearing in 


been postponed when protests 


tors. 
IOWA: Pending before District 
Judge Russell Jordan in Des Moines 


Des 


requirmg an 


is a suit to test the validity of a 
Moines 
inspection fee from milk producers. 

Felt Dallas 


County milk producer, who claimed 


city ordinance 


Brought by Earl 


68 


the city had no authority to collect a 
fee from persons living outside Des 
Moines city limits, the suit asked tem 
porary and permanent injunctions to 


prevent enforcement of the ordinance 


MICHIGAN: 


which would have prohibited the so 


A state legislative bill 


called super-tortification of milk with 
vitamins and minerals was vetoed by 
Williams 
the measure, the governor said he was 
Michi 


conceived 


Governor In turning down 
satistied in his own mind that 


van now has “a soundly 
plan tor regulating the sale of fortified 


milk.” 


He asserted the state “should con 


duct) no dairy law 


experiments mn 
which in all probability would have 
the effect not only of depriving the 
cousumer of a desired product, but 
also of lowering the farmers’ already 


too low standard of living.” 


now 
milk to 
amounts of vitamins 
The bill 


such fortification to 


Michigan Jaw permits fortifi 


unlimited 


minerals. 


cation ol contain 
and 
limited 
400 units of vita 
min D per quart of regular milk and 
2 000 400 


units of quart of 


vetoed would have 


units of 


vitamin A and 


vitamin D_ pet 


skimmed milk. 

Signed into Michigan law bv Gov- 
ernor Williams was a bill permitting 
the milk 


consumption on 


sale of homogenized from 


bulk dispensers for 


the premises. The governor said he 


“only 


the 


careful study 


approved measure alter 


and assurance by the 
state health commissioner that the bill 
provides ua reasonable guarantee that 
the public health will be protected 
Williams had 


that the use of such dispensing ma 


said he been advised 


chines in some 40 other states had 


mcreased the consumption of milk. 


MINNESOTA: State Agriculture 
Commissioner Myron Clark announced 
new state milk marketing regulations 
to encourage producers of high qual 
ity milk. Effective May 10, the amend 
ments provide that milk for manufac 
turing purposes not qualifying a 
vrade one or grade two will be classi 
fied as undergrade milk. Clark said 
milk olf 


“illegal milk” if it continues as unde 


this quality would become 


grade through a period covered by 
four consecutive semi-monthly qual 
itv tests. It 


may not then be sold for 


human consumption 


Another new regulation sets up 


per cent price differentials between 


yvrade one and grade two and between 
milk 


Heretofore only a 3 per cent differen 


vrade two and undergrade 
tial between grades one and two ha 


been required. 


A change affecting milk plants pro 
vides that Composite samples be kept 


intact for one week after buttertat 
tests for possible rechecks by the de 
partment of agriculture. Clark said 


the old regulation required samples 
to be kept for 24 hours except before 
a Sunday, when samples were held 


for 48 hours. 
NEW HAMPSHIRE: A 


-cent reduction in the price of door 
step milk, effective May 1, 

nounced by Roy E. Batchelder 
tive secretary of the State Milk Con 
trol Board. Offsetting 
last fall, the 


discouraging surplus 


seasonal 
1 
was an 

execu 
a similar price 
rise was aimed at 


milk in the 


cut 


spring flush months. 


NEW YORK: Acting to help solve 
the surplus problem confronting the 


state’s dairy farmers, Governor Dewey’ 
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to promote thi 


York State 

drinking ot 
ith cooking 

president of Milk tor 

industry 


reated special 
yumittee 
Ik ai itS Use 


Pratt 


Health, Inc., an 


Jacon 


group, Was 


pointe d chairman otf the special 
mimittec Named vice chairmen 
re Edwin R. Smith, president ot 


Eastern Milk Producers 
. and Irving R. Wisch, 
{ the Milk Handlers and 
Association, Inc. 

\ statement released by 
lared that all 
rk’s dairy 


governors help and that the commit 


Associa 





president 


Processors 


Pratt de 
New 
appreciated the 


segments of 


industry 


volun 


milk 


tee would develop a mutual, 


program to promote con 


umption 


Governor Dewey said his Commit 

tee on Milk would launch a_ broad 

} educational program to increase milk 
rinking and to make the public aware 


f its nutritional values. He said fur 


ther a huge advertising program, 
and 


milk drinking 


nd the use of dairy products in other 


mploying newspapers radio 


, 
television to encourage 





forms, would be started soon 
Explaining that the program will 
financed entirely by the dairy in 
lustry itself, the governor said Pratt 


that the industry 

believed it was in a bette position to 
chieve the than the = state 
ould be 
Dewey had 

ble a promotion fund of about $800 


W0 obtained 


had informe dl him 


Purpose 


said the industry avail 


from an assessment on 


ducers of | cent hundredweight 


i their output. Distributors in some 


ilso « ontributing to the fund 


Observing cent in 


that a 10 pei 
ease in milk use would wipe out the 
said that milk 


nie reased enormously it 


resent surplus Dewey 


1 inking had 


luctories, schools and offices when it 
id been made readily available 
NORTH CAROLINA: Proposals to: 
reduction in minimum prices paid 
ducers for Class | milk were unde: 
nsideration at this writing by the 
State Milk Commission 
Several individual distributors — re 


quested the ( 


luction in- the 


ommission to consider a 


statewide minimum 


Class | producer price of $6.25 pet 
dredweight 


Thi North ( 


ith Ze d to tix 


irolina Commission i 


PEatdadrnitirn produce! 
rices, but has n power to revulate 


Ths r prices 
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OHIO: State Agriculture Directo: 
\. L. Sorensen filed with the Ohio 
secretary of state a new regulation 
covering purchases of all farm sepa 
rated cream, ettective May | 

Besides defining various classes of 
cream and making mandatory sedi 
ment testing of all cream, the main 


objective of the regulation is to pro 


vide for delivery of cream within a 


five or seven-day period by producers 


In another 
Ohio 


Products 


development reported 
Ohio 


asked the 


from directors of — the 


Dairy Association 


yroup s executive secretary and legal 


taxability of 
state 


counsel to determine the 
under the 
State Depart 
held that the 
tax applies to ice cream manufactur 
retail 


ice cream cabinets 
retail sales tax law. The 
has 


ment of Taxation 


furnish cabinets to 
outlets. The association disagrees. 


OREGON: I he 


tions raised at 


ers who 


only main objec 
a hearing on new regu 


Agricul 
tural Department under the state milk 


lations proposed by the State 


or delivery 
in bottling 


laws dealt with direct sak 


of raw milk and and cap 


ping 
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USE 
DIETERT-DETROIT 


Volfat 


Determinator 


for FAST, 
SIMPLE, ACCURATE 


DETERMINATION 


of SOLIDS and FATS 





The Dietert-Detroit Dairy Solfat De- 
terminator is highly accurate, yet very 
simple. Its speed and accuracy will 
appeal to a dairy of the largest size. 
Its very moderate price brings it within 
reach of small dairies. Simple and easy 
to handle, it does not require any 
exceptional skill for precision testing. 


7 Eliminates loss of valuable ingredients. 
2 insures compliance with legal standards. 
3 Helps produce uniform iaste and texture. 
4 Practical for any size dairy. 


5 Economical to install and operate. 














CONTROL EQUIPMENT 


PDIETERH 


9330 ROSELAWN e« DETROIT 4, MICH. 
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No protests were expressed against 


regulations which the department 


proposes to adopt under the 1953 
Oregon dairy products plant law. 


Most of these regulations tollow those 
already on the statute books, but rep 
resent a clarification and combination 
of five previous sets into one set ot 
regulations. 

One new regulation would estab 
lish definite qualifications for dairy 
operators’ licenses. Specifically, this 
section would require Operators to be 
at least 18 years old, to be able to 
read and write legibly and be tree of 


communicable diseases. 

Kenneth Carl, assistant chief of the 
department's division of foods and 
dairies, said proposals on oral exami 
nations of operator applicants would 
regulations, 
1953 law 


testing ol 


be eliminated from the 


inasmuch as the does not 
require oral butter and 
cheese makers. Written and practical 
would con 


examining for licenses 


tinue. 
In another 

the State 

adopted 


Oregon 
Board ot 


recommendations — for 


development, 

Avriculture 
milk 
price reductions of from }s to 1% cents 


a quart, effective June | 


n virtually 
all upstate markets. 

Also reported from Oregon was the 
Milk 
nonprofit group to 


promote the sale of milk products. 


incorporation of the Oregon 


Producers, a new 


The new group represents an ex 
tension of the committee of 1800 milk 
Portland milkshed 


who have been voluntarily promoting 


producers in the 


sale of milk products for some years. 
Funds will be raised by a contribu 
tion of | 


cent per 100 pounds of 


quota milk annually. 


Meanwhile, the State Dairy Prod 
ucts Commission urged  dairvmen 
throughout the state to copy a Jack 


son County plan for stimulating milk 
sales. 

Noting that 
going up while milk prices were com 
Jackson County Po 
mona Grange and the Medford Milk 
Producers League decided to do some 


about the 


coffee prices wer 


ing down, the 


thing restaurant practice 
of serving coffee free with meals, but 
charging extra for milk 

The groups sold eight of the city’s 
restaurants on the 
milk with meals 


ran newspapel 


idea of serving 
at no extra cost, and 
ads listing the names 


of the cooperating restaurants. 


RHODE ISLAND: State Milk Con 


trol Board announced crean prick 
reductions, effective May |. T} pric 
of heavy cream dropped 2 cents t 
33 cents a half pint and light crean 
1 cent to 21% cents. Milk prices jy 
Rhode Island dropped | cent a quart 


on April a 


TENNESSEE: Constitutionality 
lennessee laws prohibiting the sal 
imitation ice cream were upheld in 
Chancery Court decision — hands 
down in Nashville by Chancell 
Thomas A. Shriver. The opinion wa 


given in a suit brought by Santi Ic 
Cream Co. of Memphis against Com 
Butord EF) 


lington and others who, through the 


missioner of Agriculture 


Department of Agriculture threat 
ened to revoke the company s license 
alleging the firm was selling imitatioy 
ice cream. 

Involved in the case was a product 
known as “Lady Klare,” described as 
a frozen delicacy to be made of veg 
table fats as a substitute for cream or 
a dairy product. The state agricultur 


commissioner had ruled the product 


a violation of the dairy law. 
VIRGINIA: State Milk Commis 
sion put into effect May | a new 


statewide 
milk 


farmers to 


pattern of summer-wintet 
designed to 
their 
more evenly throughout the vear and 
to. benefit 


high. 


price S, Cncourage 


spread productior 


customers when output 1 


rhe new price schedules also pre 
vide dairy distributors generally with 
a wider spread between what the 
pay and what they charge for milk t 
help them meet the rising costs ol 


operation. 


The new regulation had the effect 
of reducing the price of Grade \ 
quarts to consumers—whether bought 
in stores or delivered to homes—b\ 


! in the Richmond market and 


13 others in the Tidewater and North 


ern Virginia areas during the 


cent 


next five 

months. 
In these 

markets, 


sections and in six Valles 
the commission abolished 
year-round producer price scale that 
had ranged from $6.20 to $6.85 pel 
hundredweight and substituted a new 
scale of prices ranging from as low as 
$6.10 in the summer to as high as 
$6.55 in the winter. 
The commission’s action was ex 
pected to set a pattern for still further 
price reductions in the southside Vir 


ginla area. 
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WISCONSIN: State Agriculture De 


utment issued orders prohibiting 


SIX Macdis¢ 


rocerv Chain stores from giving and 


m area dairy firms and fou 


ccepting secret rebates on dairy 


products 
[he anti-trust division of the stat 


general's office had 





ittorne brought 
ction against the firms. It charged 
that the dairies had been granting 


secret rebates to the food chains and 
t making the refunds available to 


ndepe ndent grocers. 


4 consent decree to stop the prac 


tice had been signed by all of the 
firms except the Great Atlantic & 
Pacific Tea Co. The latter contended 


t merely accepted price concessions 
fered it voluntarily, but was never 


theless included in the formal order. 


held that evi 


insufficient to 


However, the order 


ence Was show. that 


\ & P had 


knew that it was secret. 


induced this rebate or 


order 
Adler & 
division of 
Dairy Co 
Hawthorn 
Wisconsin 


affected by the 
vere Dean Milk Co., Robert 
Sons, Kennedy-Mansfield 

Borden Co., Bancroft 
Farm = Dairy 
Dairy of 


Companies 


Bowman 


\Me llody 


Farm 





Kroge Co \ « P 
Co., and the National 


Pigely-Wigely 
Fea Co 


THE BOTTLEMATIC NEW TRADE 
AGREEMENT 

It has been announced by C. J 

McHugh, President of Michael Yundt 

Division of the Bottlematic Corpora 

Bryce P. Beard, Sr., 

dent of Bottlers Appliances 


tion and Presi 
Inc. and 
laylor Manufacturing Company, that 
their 


reached a co-operative sales and man 


respective companies hav 


utacturing agreement. 


Paylor Manufacturing Company 
will produce all new automatic bot 
Michael Yundt 
washers, and the sale of all 
loaders for Yundt 
now in the field will be 


through the Bottlematic 


tle washer loaders for 
bottle 
Pavlor machines 
handled 


Corporation. 


Bottlers Appliance s, Inc. has been 
issigned the sales rights to sell Yundt 
washers and Bottlematic’s general line 


of equipment in the States of Vir 


ginia, West Virginia, Kentucky, Ten 
nessee, North Carolina, South Caro 
lina, Mississippi, Alabama, Georgia 
Florida, and greater New Orleans 


PENNSALT’S NEW OPERATING 
DIVISIONS 


lo provide more logical product 
grouping, better customer service and 
i suitable pattern of organization for 
expected future growth, the Pennsy] 
Salt 


will establish two new operating di 


Vania Manufacturing Company 


Visions. 
Indus 
Chemical Spe 


Divisions — will 


These new components the 
trial Chemicals and 
cialties function as 
complete operating units responsible 


for both the 


their respective produc ts 


and sale ol 


Other units 


manufacture 


itlreads operating on this basis are the 
Salt Manufacturing 
Washington Sharples 
Pennsalt§ Inter 


Pennsylvania 
Company of 
Chemicals Inc., and 
national Corporation. 

William P. Drake, Vice 


charge of sales was named President 


President in 


of the Industrial Chemicals Division 
Albert H. Clem, General Sales Man 
ager, becomes President of the Chemi 
cal Specialties Division; and William 
Kk. Mitchell head of 


manufacturing activities, be 


formerly Penn 
salt’s 
( harge ol 


Prathic 


comes Vice-President in 


Engineering, Purchasing, and 


for the consolidated company 


for the Best... specify... 


Murphy 


Our engineers are at your service, ready 
to design for you a truck body to meet your 


particular requirements. 


The photo at the right shows a retail milk 
delivery truck body, with drop frame. The 
body is of all steel construction, fully in- 
sulated and equipped with hold-over plates 

for ammonia 


tion. 


erated 





refrig- 


For the BEST in refrig- 
truck bodies 
. specify MURPHY. 





° Bord A) 


Taw 


MURPHY BODY WORKS, inc. 


HERRING AVENUE, WILSON, N. C. - 
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In the 


vears the 


past ten 


number 


Wwe 


of independently 
owned companies 
distributing milk has 
Many of 


going out ol 


declined. 
those 
business were pro 
ducer-distributors. Invariably the pro 
ducer sold his routes to a larger com 
petitor and remained It) the dairy 
business as a producer. Stock answe1 
as to why he removed himself from 
the distributing business was the short 


age and/or indifference of labor 


However, not every independently 
milk 


which quit business in the last ten 


owned distributing company 


into the above 
There 


profitable and successful operations, 


vears falls mentioned 


category. were some highly 
such as Datson in Orlando, Fla., Bas 
sett’s in Tallahassee. Fla.. and Sanck 
en's in Augusta, Ga., that were sold 
to chains at a handsome profit. Cer 


tainly, in our American wavy of life 


there is no criticism of anyone for 
building up a business and then sell 
ing it for a profit and we say more 
power to Messrs, Datson, Bassett and 
Sancken, and all the others, who have 


sold at a profit. 


Unfortunately, but actually, how 


ever, for every single dairy sold in 
the last ten years to one of the chains 
for a handsome profit, there have been 
too many that have been forced to go 
out of business or merge with a chain 
in a business maneuver which was dic 
tated through necessity and not be 
cause of a desire to take advantage ot 
profits involved in the sale. 


In many instances the plight of 
those dairies could be traced to poor 


public relations. Some of the owners 
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of these dairies were not even con 


scious that their public relations pro 


gram bad or 


of the 


have al full appre iation of the neces 


was incomplete. Some 


owners of the dairies did not 


sity of a public relations program. 
Others did not realize the meaning of 


public relations. 


\ definition of public relations could 


‘ad like this 


Recognize all the problems 
within your plant and solve them. 


| hen 


in the dairy industry and to build 


strive to become a leader 
outstand 
but 


among all businesses) in the com 


i business that is truly 


ing (not only as a dairy, 


munity in which your dairy op 


erates. 


Certainly a small dairy, operated 
by the owner, with the possible help 
of such key 


and a plant superintendent, cannot do 
all the things that 


aides as a sales manage 
al large company 
such as The Borden Company, Na 
tional Dairy Products Company, Fore 
most Dairies, Beatrice Foods and Fair 
mont Foods can do, but certainly to 


a degree the small dairy can do the 
same 


bette1 


things and perhaps do them 


dairy. \ 


dairy operating in one community has 


than a 


large small 


the good fortune of being favored 


with the element of personal contact 


If the owner cannot carry out his 
public relations program himself, he 
at least can verbally give orders and 
ideas to his aides. In a big operation, 
management can only direct and 
oftentimes these directions must be in 
writing and go through several chan 


nels or chains of command 


So when the small dairy 


thinks of the huge sums the large com 


operato! 


Hood Company’s Public Relations 
Program Cited As Model 


panies have available for thei publi 


relations program, he should not hay 


smal 


the feeling of defeatism for the 
dairy operator has something mone 


cannot buy: personal command 


the situation. 


Recently H. P. Hood and Sons of 
Boston took a look at its public rela 
that its 


was not functioning, but for the pu 


tions program; not progran 


pose of bringing it up-to-date and 


improving it. 


\ committee composed of | Bil 
Meyer, General Manager Ice Crean 
Production, Chairman; Neil Chapmai 
Director ot Ezra Merrill 


Chairman of the Finance Committee 


Per sonnel: 


Tom Stitts, Director of Public Policy 
and Bob Whiting, General Manage: 
of the Country Department, was ap 


pointed to review the company Ss ove! 
all objective, which, as it was written 
in 1943, declared 


“The sound objective for man 
agement and perhaps the most 
practical measure of the achieve 
ment of management is, in the 


Board ot 


operation ot the 


opinion of the 
efficient 


Execu 
tives 
Company to the extent that it can 
and better than its 
competitors, Consumer, produce! 


employee and_ stockholder 


Che recommended 
objectives to the Hood Board of Dire 


tors and these new objectives 


does SETVE, 


committee new 
which 
were recently adopted, read as follows 
justi 


th it it 


that industry 


fies its existence to the degree 


“We recognize 


is of service to the communits 


“We also recognize that our indus 


trv is one in which competition is a 


dominant and beneficial influence 
Competition has resulted over the 
American Milk Review 
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ears in a benefit to the community 


hy the 
rds of quality, service, and efficiency. 


establishment of high stand 


our overall objective is 
that all 


soups in the community will regard 


fore, 


There 


conduct 


our business SO 
is as the best company in our indus 


try and want us to prosper and grow. 


‘In order to accomplish this. our 


lirect goals are: 
|. To make available to 


i combination of price, 


consumers 
quality, 
variety and — service through 
trustworthy 


make 


our 


friendly and peopl 


which will our company 


the best = in industry from 


which to buy. 
a 


us a combination of 


» provide farmers who sell to 


monev and 


worthwhile services which = are 
greater than they can obtain by 


selling their products elsewhere. 


} To establish wages, working con 
ditions, benefits, job security, op 
portunity, and personal recogni 

make 


Wm our om 


combined will 


the best 


tion which 


our company 


dustry with which to work. 
1. To offer investors in) company 
stocks and debentures a greater 


behind milk vending. 


Sales of milk through Dairy-Vend 
Milk Venders represent plus business 


New Dairy-Vend Milk Vender 


OrrictaL WASHINGTON and every seg- 
ment of the dairy industry is getting 


their 


security 


return on money with 
than they 


obtain elsewhere in our industry. 


greater can 


“5. To demonstrate that H. P. Hood 


& Sons is a good neighbor and 
citizen by our active support of 
good government, education 
health programs, and other good 
work the 


community in which we operate 


which benefits entire 


Our goal is to be a leader in ow 
industry. 

‘To reach these objective s, we must 

efficiently than 


competitors. We must also pioneer in 


operate more oul 


deve loping adventurous programs and 
he willing to take risks so long as the 
the best 


balance is in interest of at 


taining our overall objective and 
goals.” 

In announcing its new objectives 
to the managers of its many plants 
throughout New England, H. P. Hood 
and Sons made the following state 
ment, which we believe should bi 
read and re-read carefully by ever 
milk dealer in the United States 

“H. P. Hood and Sons recognizes 


the life of the 
cities and towns in which we operate 


We are 


its role in economic 


aware that om policies ind 


matic Merchandising. 


Turns Surplus Into PROFITS! r : 


—added per capita consumption. This 
tapping of the “unbudgeted billions” 
spent annually on impulse items can 
only be accomplished through Auto- 


practices affect the welfare of Hood 
employees and Hood producers, and 
also the character and well-being of 
the communities themselves. 


“Therefore it is our policy to meet 
our responsibilities as a citizen and 
neighbor by doing those things which 
a respected individual citizen would 


do. 


“Specifically, we believe we should 


be a leader in our industry in good 
citizenship activities along the follow 


lines: 
“1. To be 


tant service clubs 


ing 


represented in the impor 


Rotary, Lions, 


Kiwanis, etc.), each membership 


to have prior artery head ap 


proval 


4 


2. To encourage employees to take 


part in civic undertakings to 
which the company contributes, 
Chest, Red 


activities, and 


such as Community 
Cross, and similar 
other civic organizations such as 


the Chamber of Commerce, ete. 


3}. To encourage our employees to 


exercise their privileges and re 
sponsibilities as citizens by keep 
ing informed on 


important gov 


issues, 


political 


ernmental and 








dairy leaders have to say about it. 





A new 35mm strip film is now available 
for showing to groups interested in this 
new concept of milk marketing — see and 
hear what official Washington and your 


films make up a half-hour show. 


Request “Bossie Gets a Boost” —a 
12-min. sound strip film in color. If you 
haven't seen “Bossie Needs a Boost”, ask 
for it too (running time, 18 min.). Both 













THE VENDO COMPANY 


DAIRY DIVISION . 
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7400 East 12th Street . 


Kansas City 26, Missouri 
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and by voting at elections. Politi 
cal activities of any employee are 
regarded as a personal matte! 
but such activties 
conducted that they will not in 


volve_ the company In political 


controversy 
“4. To contribute to such community 
wide organizations as the Com 
munity Fund and the Red Cross. 
Othe shall he 


ated in relation to sales and pub 


donations evalu 


lic relations 
a To make 
viding this does not entail added 


to the 


purchases locally pro 


cost or other disadvantage 


company. 


6 lo maintain Hood property in a 
make it a 


community 


which will 
to the 
Any temporary exception shall be 
with the Senior Board 


of Executives.” 


manne! 
relative asset 


cleared 


If we were operating a dairy of om 
own we 


Points | 


would read and re-read 


to 6 in the above statement 


and we would do something about it! 


More power to H. P. Hood and 
Sons. Thev’re not successful becaus« 
they are big. Thev are successful be 
cause they are wise. 

* 


FRANCE PLANS FOOD INDUSTRY 
EQUIPMENT EXHIBITION 


l hic Se ond Food 
Equipment. will 


Novembe1 


des Expositions.’ 


Exhibition — of 


Frade and Industry 


be held in 
3-11, at the 


Paris, France, 


“Parc 


As betore, the Exhibition will con 


sist of two main Industrial 


sections, 
Equipment including machinery built 
especially for food processing opera 
Trade 


Equipment, made for trades and deal 


tions, and Warehouse and 


ers and retailers. 

















PATTY-PRINT 
Installation at 
H. C. Christians Co., Chicago 
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should be SO 


Pennsylvania Convention Honors 
Seventeen Past Presidents 


vears of eventful milk 
ind distributing history 
flashed before the eves of better than 


100 persons, numbering various dairy 


Twenty-one 


processing 


ind agriculture officials, as 
““PAMD's 
closed the 


a unique 
presentation, Presidential 


Parade, curtains on the 


Pennsvlvania Association of Milk 
Dealers’ annual convention. 
Held Mav 4 and 5, at the Penn 


Harris Hotel, Harrisburg, 


tion honored its 17 


the conven 
living past presi 
were Charles J. 
Matuella Division 
Asso 
Anthony M. 
Ryder, Sr., president of Ryder’s Dairy 
at whose call, 24 milk 
1933 at 


Harrisburg for purposes of organizing 


dents among whom 
Matuella, manager 
ot the 


ciation 


Dairymen’s Cooperative 
Hazelton, and 


Ine. Lemoyne 
dealers gathered together in 


a dealer association 


Special plaques, carrying the in 


scription, “In recognition of outstand 
ing service and for untiring efforts in 
behalf of our great dairy industry,” 
were presented to each past president 
vice 


Geisinger, executive 


PAMD 


by Henry R. 
president. of 

Prior to the presidential ceremony, 
retiring PAMD President Rudolph P. 
Yohonic, Suncrest 


announced the convention had _ se- 


Farms, Butztown, 


lected as its new president for the 
Benjamin H. Wolfe, 
president, Harrisburg Dairies, Inc. 
Other officers elected 
Folkers, Meadow Gold 
Pittsburgh, vice-president western re- 
gion, J. Lee Miller, Williamsport Milk 
Assn. 


president central region, and Edward 


coming vear, 


were E. C. 


Dairies, Inc., 


Products Williamsport, vice 


Breuninger, Sr., Breuninger Dairies 
Philadelphia eastern region 
Elected secretary of the asso¢ iatioy 


was Daniel S. Adams, St. Lawrence 
Dairy Company, Reading, and Robert 
CG. Morgart 


Johnstown 


Johnstown Sanitar Dain 
was appointed a lati 
treasurer. 

Mr. Wolfe, a prominent Harrisburg 
of th 
Harrisburg Polvclinic Hospital direc 


businessman. is vice president 


tor of Goodwill Industries past presi 
dent of the 


Commerce, a 


Harrisburg Chamber 
Mason. an 


Trust (¢ ompan\ 


Rotarian 
director of Keystone 

In commenting on the Conventior 
Mr. Wolfe said, “these annual meet 
PAMD are of 


our Pennsylvania 


ings of great value t 


distributing indus 
trv because they represent an excel 


milk dealers t 
keep up to date on latest methods and 


lent opportunity fon 


equipment for handling and_ process 
ing milk.” 


Pennsylvania’s distributing seg 
ment is extremely 
of a milk 
lished a 


nation tor 


proud to be part 
that has 
itself 
having clean wholesome 
stable market 
Pennsylvania's 
getting the finest milk 


modern dairy science Can bring them 


industry estab 


name for across th 
milk and an unusually 
This can only mean 


consumers are 


at very reasonable cost,” he concluded 


Dr. F. Bruce Baldwin, president 
Milk Industry Foundation, and mem 
ber of the PAMD Board of Directors 
headed a distinguished array of speak- 
ers at These were 


Editor. The Milk 


the Convention. 


Edward Thom 


Remarkable performance 


with te PATTY PRINT 


You can’t beat this fully automatic Doering machine for 
patty output, dependability, reduction in labor required 
and quality of the finished product. 
needed from the time the butter is placed in the feeding 
chute until the finished pats are ejected at the other 
end. Produces 


complete details. 





No operator is 


1,200 Ibs. per hour. Write for 





C. DOERING & SON, INC. 
1375 W. Lake St., CHICAGO 7, ILL. 
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part aaa 
stab 
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LONGER PUMP LIFE 











were 
Vilk 
Your automobile may be engineered product, vacuum, head pressure, amount overloading. If your pump is operating 
for 100 miles an hour speed, but op- of piping, bends and elbows, check- at its peak now, re-check your system 
erating at “cruising” speeds provides valves and screens — and any other de- to see if it can be rearranged to bring 
you with many more miles of trouble- tails affecting pumping capacity. it down to the pump’s “cruising” 
free motoring. It’s the same with a So, to keep pump maintenance down, range. Write for latest Instruction 
Waukesha P.D. Sanitary Pump. Op- watch your load factors and avoid Hand Book — or new catalog. 
ite at peak Capacity shortens its Waukesha P. D. Sanitary Pumps 
: O f — P di P i In a wide Range of Capacities 
course, u e est sa eguard is to rf << Whether you need 100 or 60,000 Ibs. per 
” engineer your installation carefully be- h {iS ; hour pumping capacities, there's a Waukesha 
forehand, so that your choice of pump CP) | | a Vee = a +. —_ ha 
ed 4 ies Ne pote ss } actly. V-belt drives, Variable Speed models 
has. sufficient capacity to handle any > Kh Wa with Reeves or U.S. Vari-drive — they all 
is Variation in your line above the “‘aver- 3 Ki y provide product protection in non-serating, 
~ age.” Remember, also like any mechan- : re non-agitating, non-recirculating pumping efh- 
. ar Pipa ° eS = ) ciency. 
i ical device your pump is subject to ® Xe *P.D. — Positive Displacement — Siow Speed 
wear, chambers become larger, with NS 
or consequent loss in capacity. So this 
should be compensated for in planning lek 4 
—along with known factors of quantity SET IG fr, 
of product to be moved, viscosity of SANITARY 
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harmless 
so, esper 
caustic 
with CII 
onsider: 
tion trol 
ircumst 
Differ 
which \ 
develop 
ind He 
milk int 
t of susce 
W. S. Rosenberger and V. H velop tl 
Nielsen, both Assistant Professors | 1. 9) 
of Dairy Industry at lowa State ” 
College, are conducting each W 
month in the “Review” this ti 
question-and-answer department . 
on problems which develop in f 
dairy products manufacture one Kc 
ANSWER~—As far as we have been not increased more rapidly in the past te 
Readers should submit their able to ascertain, there is no conclu 15 or 20 vears. Perhaps many nor , 6 
questions directly to either Prof sive evidence available in regard to milk drinkers who say they do not : me 
Rosenberger or Prof. Nielsen, this proble m. like the flavor of pasteurize d milk actu ay 
ae oe tig Pigy 2 We have a leaflet written by Ralph ally mean that y do a rs the ( 
aye E. Stork' who is an Assistant Chief Havor of oxidized, pasteurized milk S] 
Engineer for Dairvmen’s League Co Milk produced and processed und 0 
QUESTION—We have been won- operative. New York Citv, N.Y. Mr. ideal conditions would probably bi H 
dering if air agitation in raw milk Stork describes the air agitation unit palatable to most people but the pi a 
holding tanks has any effect upon manufactured by one of the leading marv good flavor can onlv be ob I 
the occurrence of oxidized flavor in companies and indicates that it has no served when the milk is free fron ~ 
the milk after pasteurization. effect upon the development of any required off-flavors 
There are several air-agitated oxidized flavor in milk Oxidized flavors have been present 
holding tanks in our plants and Oxidized flavor in milk is a problem in milk supplies for manv vears and 
we have had some trouble with Oxi- which confronts manv milk dealers. we have not mad much progres 
dized flavor in the pasteurized In fact we think it is probably the toward getting the defect under con 
milk. However, there is no evi- most common flavor defect found in trol at the source. We told the milk 
dence that any connection exists market milk at the present time In dealer 20 vears ago that he must 
between air-agitation and the de- 9 *""© sections of the country the flavor handle the milk only with stainless 
velopment of oxidized flavor in the defect has occurred so commonly that steel equipment in order to eliminate 
milk. many consumers have come to accept oxidized flavor. Today, many _ plants 
. oxidized flavor as characteristic of have all stainless steel equipment, and 
We would appreciate any com- pasteurized milk. It is our personal in manv cases, the flavor is still pres 
ments you might care to make in opinion that this off-flavor in milk sup ent in the bottled milk. Many opera 
regard to this problem. plies may be one reason why the pe tors use a preponde rance of white 
Milk Plant Owner—Minn. capita consumption of fluid milk has metal fittings thinking they are as 
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harmless as stainless steel. This is not will cause oxidized flavor in poor milk to good milk and that poor 
so. especially when strong acid and some milks, but 1.0 part per alfalfa will do the reverse. Brown, 
caustic solutions are used on them million must be added to others et al’ found that dry feeding increases 
with CIP cleaning. There is probably to produce the same flavor the susceptibility and green feeding 
considerable metal (Cu) contamina change. reduces it. Guthrie and Brueckner 
tion from white metal under those 3. Non-susceptible milk is that found that dry feeds are not the sol 
circumstances. milk which will not develop the cause of the flavor, because milk from 
Different cows may produce milk flavor in 2 or 3 davs storage separate quarters of the udder de 
which varies in the susceptibility to at 40° F. even when 1.0 part velop different flavor intensities. The 
develop oxidized flavor. Roadhouse per million copper is added. feeding of supplements is an attempt 
and Henderson’ arbitrarily — classify to supply essentials that are absent 
milk into three groups on the basis The spontaneous development of from poor feed Brown et al found 
of susceptibility to influences to de oxidized flavor occurs more commonly that a carotene supplement rendered 
i velop this flavor: in late wees oe early spring. Some the milk more resistant to the metal 
1. Spontaneous milk is milk which research indicates that prolonged induced oxidized flavor 

, ‘ feeding on dry rations increases the 
ee = — tendency of milk to develop oxidized = last pl gee we have had 
—_ oP I flavor spontaneously and that green occasion to check raw milk for the 
times — milk will develop the feeds reduce this tendencv. spontaneous development of oxidized 
flavor in 12 to 24 hours while flavor and we found it not uncommon 

18 to 72 hours may be required Bruecker and Guthrie’ were among 


for the flavor to develop in some milks 


the first to show that when cows are 


for the same intensity of flavor 


after a 24 to 48 hour storage period 


















past to develop in other milks. fed green feed they produce more even when the cows were on pasture 
non 2. Susceptible milk will develop stable milk than when they are fed According to our limited observations 
» no oxidized flavor only when small dry feeds. Stebnitz and Sommer’ on development of the flavor in raw 
ictu mounts of copper are added found that when cows receive grass herd milks, the same flavor chang 
the Cows varv considerably in re as a part of the ration the butterfat may not ecru in a given herd milk 
milk spect to the minimum amount becomes more unsaturated and ther on different day's receipts with the 
| of copper required to cause the fore more susceptible to oxidation ime conditions of — stora Some 
nd < : Si ( ) uC ’ 
‘| Havor to develop in the milk and the milk becomes less susceptibl times a given raw herd milk would 
vy he i ) ! ? . i v , ‘ 1 
ifter 2 to 3 days storage at 40 to the development of oxidized flavor cl velop the favor while the same milk 
pri after 2 a} age i , : 
oils F. It has beer found that 0.1 Anderson’ concludes that feeding received another dav and held undet 
Coins part per million added copper good machine cured alfalfa changes the same conditions would show no 
J 
esent 
and 
IGTeSS ~*~ 
con 
milk 
must 
ness aa teng Sieur Vie ker a he © ee 
inate , 
slants , 
and MODEL WILL INCREASE SALES 
pres 0 1400-WD 
ELECTRIC £ 
pera } & 
vhite 


-o— day—every month—for over a quarter of a century... 
; QUIKOLD coolers have increased sales of bottled drinks! Invit- 
5 ing appearance, easy accessibility, just right cooling for 







“> ZZ thirst satisfaction offered by QUIKOLD units build steady sales 
; os volume for both retailers and drink bottlers. Why not put 
A QUIKOLD coolers to work increasing sales for you too? 


STANDARD OF QUALITY FOR OVER 26 YEARS! 


It pays to offer your outlets the 
very best—the pioneer, proven 


) 
















—n———, QUIKOLD line that’s engineered MAIL 1 

, — y, , , = hah right. COMPLETE DETAILS! | 

iS> Bimee models, ice'and Gentlemen: 
“tte Without obligation please send complete information 

; ‘ << electric. and prices on all QUIKOLD models. | 

—q> NAME_ a 

& YT . ADDRESS. habs 

S*S. Products. Inc. | 

—————————————— a 

Riki aeemeenE einen mend 

view July, 1954 ool 


XUM 








also 


change. We found this 


situation might exist during the winter 


flavor 


when cows were on dry rations. 


definitely 
established that milk produced when 


It has apparently been 


cows are on feeds is less sus 


( eptible 


¢reen 


to the development of the 


flavor than the same milk would be 
when cows were fed dry rations 
According to Brown, et al” carotene 


is one of the constituents in green 
feeds that tends to prevent spontane 
ous oxidized flavor and to render milk 
induced 


less susceptible to a copper 


oxidized flavor. 


According to results of research, it 
is doubtful 
have any harmful effect upon develop 


In milk 


that air-agitation would 


ment of oxidized flavor 


Stork 
a properly designed air agitation sys 
tem the 
regulated so that the milk will rise to 
bubbles 
(laminar flow) and roll to the 
The milk will 


violently that it will splash above the 


is of the opinion that with 


volume of air supplied is 


the surface with the air 
sides. 
never be agitated so 
surface and fall back in drops. For 
this reason air agitation does not cause 


much air to be dissolved in the milk 


Phe results of a number of workers 
seem to prove quite conclusively that 
the development of the flavor may bi 
either aeration or de 
Greenbank 


hibit the development of the flavor by 


inhibited by 


veration. was able to in 
aeration o1 addition of hvdrogen pel 


oxide. The same author was able to 
increase the copper tolerance by aera 
tion. Prolonged agitation, which is 
a form of aeration, has been found by 
Thurston, et al,” to inhibit develop 
ment of the flavor. Dahie and Palmer 
were probably the first to 


conclud 


removal of oxygen dissolved in 


the milk would prevent development 
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of the flavor. 
clusion has been confirmed by 
Sharp et al 


oped a commercial method of deaera- 


More recently, this con- 
othe: 
devel 


workers. have 


tion which protects the milk for 7 
days when contaminated with 0.1 
mg./1. of copper. Greenbank” found 
that deaeration would not protect 


flavor 


when relatively high concentrations of 


against oxidized development 


copper were present 
The 


seem to indicate 


results of the research cited 
that 


have ho 


air-agitation cer 


tainly would detrimental 
effect upon milk from the standpoint 
of development of oxidized flavor. In 


milk 


igitation 


fact, aeration of the resulting 
from this svstem of 
ently make the 


ceptible to development of the flavor. 


appa 


would milk less Sus 
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Spencer S. Meilstrup—Diamond 
Crystal Salt 
Diamond Crystal Salt Co. has ap 
pointed Spencer S. Meilstrup Director 
of Sales and 


Advertising it was a 
nounced recently by Charles F. Moor 


president. 

Mr. Meilstrup is a native of Michj 
gan. He graduated from Deniso; 
Ohio, in 1939 


administratioy 


University in Granville, 
majoring in business 

He joined Lamont Corliss and Con 
pany as a District Sales Repre S 
in Detroit, Mich., in 1939, and 


1940 was promoted to District Sales 


ritative 


Manager in charge of the India 
apolis, Ind. District. 

In 1942 he joined Jack & Heintz 
Inc., Cleveland, Ohio, then heavil 


work. Starting as 


stock clerk, he progressed in several 


engaged in wat 
jobs until at the time of his resigna 
the close of the war he was 
Chief Expediter. 


tion at 


1 


In September 1945 he h 
Cleveland Branch of the Frigidair 
Division of General Motors Corpor: 
tion as Manager cf Sales Training, h 
1946 he 


of Advertising 


joined t 


was promoted to Manager 
Sales Promotio 
and in 1951 was made Sales Manage: 
of the Cleveland Branch. 

On July 


Crystal and 


and 


15 he will join Diamond 
to St. Clair 
& 
Edward A. Livingstone—Babcock 
& Wilcox 
Edward A. Livingstone, Vice-Presi 
dent of The Babcock & Wilcox Com 


Move 


pany was elected to the board of di 
rectors of the company at the annual 
stockholder’s meeting. Mr. Living 


stone was placed in charge of the 


company’s Tubular Products Division 


He takes over the position vacated 
by Luke E 


consultant to the 


he came 


Sawver who 


company. 
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ond HARRY L. RUSSELL DIES He returned to the United States From 1903 to 1907 he headed the 
‘ , , to complete work for his doctor’s de Wisconsin State Hygiene Laboratory 
Second Dean of Wisconsin Univer- ct | ( ( { iS GOT 0) S ae SC Is 1 ae ( 1¢ ( { 
” : College of Agriculture gree in bacteriology Johns Hopkins ind in 1907 he succeeded W. A 
sity’s oleg [ . 9 
' niversitvy in 1892. In 1934 he re Henrv as dean of the College of Agri 
Te¢ ¢ _ - 
es at 88—Renowned 
- Pass a itniiciinaiee ceived an honorary doctor of science culture. He served as dean of the 
“ Ss a ri 1 ; ~ ra 
Moors . 9 degree at Wisconsin. In 1893 he re College of Agriculture and director ol 
Harry Luman Russell, second dean sumed his long relationship with the the agricultural experiment station 
Micl ‘] College of Acsriculture at the University of Wisconsin, as assistant until 1931. 
Ch} yt thie Ole ws = ‘ ‘ 
enisor University of Wisconsin and world professor of agricultural bacteriology, A strong research institution was 
, S . ' Q7 
1939 famous hacteriologist, died recently , apa he — until 1897. Dur built unde his direction ind much 
ratior iter a short illness. He was $85 ing this period he organized the de of the important work of Steenbock 
Cor rs old partment of bacteriology at Wiscon- tart, Hastings, McCollum, Babcoct 
on ears O ¥ ‘ é vs, ( ‘ ( S 
tat sin, the first of its kind in any major ind other nationally-famous Wiscon 
aly > ‘ < ‘ ‘ OUS co 
mall Dean Russell was born at Poynetté American university. He was named in scientists was dor under hi 
nd al Ss ‘1c¢ ‘ OTi¢ cic is 
Sal Columbia County, March 12, 1866 a full professor in 1897 leanship 
ales 9 . qeanshi ° 
the so oO Yr. ese we i i | 4 | 
ndiar he - | ; Fred se — Phe chee SC industry owes much to H " | . ] | 
Waldron Russell. He was a member i e was the author or co-author of 
| | Russell's genius. With Stephen Moul ix major technical books on bacteri 
, < or; ‘ ao ass at > S au > vs ( S ¢ . ‘ 
— f the first grac uating cla y wn ton Babcock he developed a cold “i . hae 
Cint? ette high school in 1884, and was | ‘ i ology, as well as numerous bulletins 
eavil rraduated from the University of Wis ee ee ee ee and pamphlets published by the Wis 
S Us dl to produce cheese ot uniform E : 7 | S | 
a onsin in IS88.) He completed his hic lit T R 1] consin’ Experimenta tation between 
everal MLS. degree in 1890 ei pang W " LUSSE ; 10 1893 and 1930. 
" Coa ; worked out the conditions for thor 
signa a ‘ In 1918 Dean Russe 1] Was ¢ led 
wae Next he traveled to Europe for fur ough pasteurization of milk — one of os ohn ; al 
, ) é ingtor S oO ( { 
ther study. At the University of Be the kevstones of the modern dairy : — 1fton ” CTVE Nn rber 
; Hoover's War Food Administration 
ld lin he was a student of Robert Koch industry 
iat ind at Paris he studied under Louis He led in applying the new tuber In 1924 Dean Russell traveled to 
rpor Pasteur at L’Institut Pastem He was culin test to dairy herds. and when New Zealand to make a detailed rr 
o | me of the few remaining scientists ipplication of the test to the Univer port on New Zealand’s dairving in 
nage who worked with both great pioneers sity of Wisconsin herd showed a num relation to the dairy industry in other 
oti f bacteriology. Dean Russell also ber of infected animals, he made that countries. 
nag | spent some time at the Zoological fact a dramatic display of importanc« He served for many years as presi 
tation Naples. f the test dent of the advisorv board on Wis 
mond 
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mutes... won’t quality Oxco dairy brushes from 
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consin Tuberculosis Sanatoriums, and tribute to mastitis and the loss of milk picked up in stables. They had bee; © 
as chairman of the advisory commit but spread the infection down the purchased in drug stores, feed stores slaughte 
tee for agriculture of the American line. It is then a problem of selling hardware stores and often in doze; make a 
Bankers Association. He was also inferior milk, going out of business, or lots from the local veterinarian. Thy cal inal 
president of the American Association antibiotics. Please bear in mind that cost runs high. One popular brand propel) 
of Land Grant Colleges and Univer the old fashioned hand milker with was prominently displayed in a fee ment. 
sities for a time. average producing cows has very little store on dispensing cards similar t been to 
In 1931 Dean Russell retired from mastitis trouble. The machine milked those used in merchandising raze) there h 
active university work to become di cow is often machine stripped so that blades. biotics | 
rector of the Wisconsin Alumni Re the entire udder handling is purely There is no doubt that the publi eg 
search Foundation. mechanical. is getting wise to the fact hat then gece 
He was a fellow of the American The drug houses came up with a are many other types of infections ee 
Association for the Advancement of so-called quick cure for mastitis with that these infusion type  antibioti see 
Science, and a member of the Society the advent of antibiotics. They do salves can be used for. A good exam rae 
of American Bacteriologists, the Amer not attempt to do anything to the cow ple is a personal case. I had a bad . " 
ican Public Health Association, the but get her off the mastitis hook as infected toe due to improper cutting aon | 
Wisconsin Academy of Science, and soon as possible and back on_ the of an ingrown nail. I was hobbling “aay 
the Washington Academy of Sciences farmer's payroll. The same potent around one of our farms and 5 a 
Russell retired from active man “wonder drugs” are found in these mann to Ce Sane Set eee | anew 
wement of the Alumni Foundation udder infusions that are strictly and a Te ahs Se on day as | the ve 
1 1939. a a oo ie lawfully regulated for humans. Glam thought blood poisoning might b Po 
his direction the ansiletien’s busi orous 3-color advertising in farm —s in. He said why not use som Experil 
‘ periodicals tell of the remarkable cure penicillin ointment? I stopped at mn 
ness grew from a $900 original invest Sal sine ond det « Ge ante | Florida 
ment to a net annual income of more for mastitis. They do not warn th a a one co 
ie io lle Milnes Cin, One b farmer that milk from cows treated is to the toe and in 3 days all the infec ak ae 
Seige ng unsafe for human consumption — for anaes and soreness had disappeared pore “ 
72 hours after a treatment. This has For 95c¢ I probably saved the Bhi | 
Survivors include a son, Eldon, of tempted about 70% of the milking Shield $90.00 and the company } cows | 
Madison, and two grandchildren Rob machine users to idopt this cure week's pay. None 
ert and Elizabeth, also of Madison Often it is used as a preventative. It It becomes increasingly evident that | we . 
Russell was married on Dec. 20, 1893 is true as | will point out later that there are no ground rules as to who oor 
to H. May Delany who died several there is a warning in the finely can buy, the proper number of unit phen 
vears later. On July 27, 1932 he man printed instruction sheet of some of per dose, or who may do the treating 
ried the former Susanna Cocroft these drugs. It is rarely heeded until It is very hard for a lay person t 
Headington His second wife died the plant gets into trouble and th determine the effect of antibiotics o1 
Dec, 16, 1940 laboratory, after a fashion, isolates an the herd. It is certainly. ver hap 
Mineral services for Dean Russell offender. In a survey | made of 100 hazard and hit or miss the wav it is 
were held at Christ Presbyterian farms, | have collected about 25 dif used now. With the many. different 
Church, Madison. Interment was. in ferent kinds and types of udder in tvpes of mastitis infection as well as 
Povnette fusions, with varying strengths of ‘wonder drugs” the dosage rarely fits 
cy 25.000 units per tube to 4,000,000 the disease. One veterinarian will tell 





Some were for mastitis. Some were vou that 100,000 units of penicillin 
for intermuscular use. A few were for 


THE DANGER OF ANTIBIOTICS 
IN MILK 


Continued from Page 42 


is enough for treatment of one quar 
such diseases as pneumonia. One was ter of the udder. Others will sell vou 


tor venereal disease. (I could not fig boxes containing twelve _ injections 
All of these factors particularly the ure whether this was for the cows or with 500,000 units each. Some cows 


milking machine. mav not onlv con the hired man.) All these samples | become immune to. this treatment 








Butter Color “by the box” 
Ft Buttermakers now buying TABLETS 


SS of Golden Churn’s Water-Dispersible 
i = \—... eS \' Butter Color “by the box”; 16 tablets 
to a roll; 16 rolls to a box; 1 box 
equivalent to 1 gallon liquid butter 
color. 
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COUNT TABLETS INTO BOTTLE 
ADD WATER FROM FAUCET 
POUR INTO CHURN 


No oil to turn rancid; no messy grad- 
vate; no dirty pour spouts; no 
awkward drums; no storage, no freet- 
ing worries. 





Write for FREE SAMPLE 
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itinued use and must be 


iter Cul 

slaughtered. If a veterinarian would 
make a diagnosis trom a bacteriologi 
cal analysis of the milk he then could 
properly prescribe the correct treat 
ment. Our policy at the dairy has 


been to check up on the milk where 


there have been evidences of anti 
This iS done by 
test. If the 


eliminated the 


hiotics in the stables. 


the culture activity anti 


hiotic is not produce 


s excluded as a shipper. 


Manutacturing processes such as 


ulture making and cultured products 


in be given a secondary role where 
there is laboratory control to deter 
mine when there are antibiotic o1 


effects in the milk. The 


pers who will not cooperate on good 


qual ship 
management practices or who bypass 
rinarian can be eliminated 
Prof. W. A. Krienke of the 
| xperimental Station 
Florida states that “the 


me cow in One quarter of her udde 


he vel 
Howevel 
University of 
treatment olf 
can result in slow acid production 
even when mixed with milk from 20 
that treated.’ 


None of the present day tests can be 


COWS have not been 


used at the receiving room to quickly 


letermine the antibiotics 


in milk. At 


presence ot 


best the long tests now 


recoumended are just “post mortem 


affairs” which are not completed until 
after the product is processed Che 
partial answer to this lies in a quick 


qualitative platform test for milk 

Allergy 
increasingly cognizant of the fact that 
milk other 
carrying sensitizing 


I hese 


and 


specialists are becoming 


and dairy products are 


substances such 


as antibiotics. substances can 


allergies sometimes — are 
toxic. Dr. A. L 


ol W ISCOLSID professor, 


Cause 
University 
attacked 
antibiotics Di 


Fatum, a 
has 
CXCESSIVE us¢ ol 


Fatum is both a physician and a do¢ 


tor of chemistry. He said, “More and 
more persons are becoming sensitized 
allergically to antibiotics and this 


number of 


fatal consequences.” A report by th 
Social Security 
unit of the U.N., in 


condemned the 


probably will step up the 
International Associa 
tion, a a report 
indiscriminate use of 
that 


definitely dangerous unless employed 


penicillin. It said penicillin is 


under strict medical supervision. 

\ press release from Harrisburg 
Pa., stated that, “Veterinarians warned 
that antibiotics are not the answer to 


ill animal diseases. At the same time 


the medical men point out that it is 


easy for disease germs to build up a 


antibiotics. If the drug 


resistance to 


merely arrests the development ot the 
disease without curing it, the sickness 
may spring back later—but this time 
immune to the antibiotic 

his is the final stage of some of 
the present day milk programs that 
set out to be quick, harmless ways 
of ridding a mishandled, over-pro 
duced cow of mastitis. The small 


container of penicillin, shown in 
photo, was picked up by myself from 


a wall back of It con 


tains four million units of penicillin 


a row ol cows 


It contains about a tablespoon of a 
white powder. | asked the farmet 
whv he had it and he said he got it 
for a sick calf but never used it | 
removed this time bomb from his 
stable. The contents of this small 


bottle if 
poured into a_ bucket 


otherwise 
of milk then 


vat containing 


accidentally o1 


pumped into a storage 


{000 gals. of milk: would render the 
entire content unfit for manufactur 
ing, It would make the milk com 
pletely sterile before pasteurization 


with allergies possibly cropping up all 
over a city after delivery by the un 
suspecting dairy 


How can we 


good milk. 


tell the 


basing judgment only 


public we 


have 
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on low bacterial standards when we 


are embalming the bacteria instead of 


climinating them 


We associate purity with something 


that is unaltered unadulterated and 


certainly harmless. How do we know 
we have all these attributes when we 
have no way of checking our milh 


supply at the platform before it is 
used? We have no legal legs to stand 
on when we find the farme! indis 
antibiotics 


At the present time the 


criminately administering 
to his cows. 
farmer has little competent advice to 
vuide him on a mastitis program. H« 
is easily influenced by the appealing 
ads in his farm periodical or the feed 
store clerk who dispenses the 


“dope. 


Dr. Edwin L. Stoltz and Dr. D. J 
Hankinson of the Dept. of Dairy In- 
dustry, University of Massachusetts 
in an article on “Antibiotics and Lac 
tic Acid Starter 


that “the direct 


concluded 
75,000 


Cultures’ 
addition of 
units of penicillin to 


marked 


formation in 


a milk supply 
inhibition of 

200° gallons 
of milk. The cow type infusions start 
at 100,000 units and go up to 


would cause 


lactic acid 
usually 
500,000, These same authorities have 
published contribution No. 850, Mass 
Station, en 


\griculture Experiment 


titled, “The Effect of Antibiotics on 
the Bacterial Plate Counts of Raw 
Milk.” They preface this fine piece 


of research with the following warn 


ing, “Antibiotics that may be found 
in milk as a result of mastitis therapy 
or by their direct addition, could con 
trol and evell Cause a decrease in the 
numbers of bacteria in raw milk. This 
could result in the of poor 
quality milk if judged solely by bac 
Public health 


officials, veterinarians, milk producers 


acceptance 


teriological standards. 
and dealers, and pharmaceutical man 


ufacturers all should be made aware 


also 


They 


“an unscrupulous produce 


of this serious problem. 
state that 


gallon 


milk.” 


the officer in 
Dairv Bac 
Agriculture 


at a nominal, cost of ke pet 


could mask poor quality 


Protessor C. K. Johns 
charge of the Division of 
Department of 
Ottawa, Canada 
asked 
penicillin, said, “I 
with you that the 


teriology 
in response to some 
methods of 


questions I about 


testing fon agree 
misuse of antibiotics 
in the treatment of mastitis may lead 
to a serious problem Im some areas 
neither the drug 


particularly when 


houses nol the veterinarians seem In 
clined to emphasize the need for ex 
cluding milk from treated cows. The 
only program which appears to offer 
much in the way of hope lies in th 
thorough education of the dairy farm 


ers in the hazards involved.” 


so-called 
shippers, if you were to gauge their 
milk by 


turn up with absurdly low 


I have seen troublesome 


bacteriological standards 

bacterial 
counts when a little pressure was put 
\ quart of milk from. this 


type of convert 


on them. 
this is an actual case 


reacted as follows: the milk was 


heated to 250 degrees in an autoclave 


for hour, cooled to 72 degrees, and 


2% of a good active buttermilk cul 
ture added. This was held at room 
temperature for days. The milk 
was still sweet and palatable. The 


flavor was exception il possibly due to 
the lactic acid imparted and the ba 
This produce ad 
mitted to me that he had 


one tube of 


terla departed 
used just 
to one 


a good antibiotic 


quarter of a cow's udder and onl) 
withheld the milk for one milking. He 
was shipping about 80 gallons of milk 
at the time. He 
thing could have been 


no market. 
The United 


thought he had some 
30 cows and 
States Tre 


asury Dept. 
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has a pretty severe set-up for coun 


terfeiters but the Pure Food and Drug 


people permit a much more. serious 
offe nse against our childr when 
they refuse to regulate the promisey 
ous traffic of antibiotics and er acid 


restrictors to the dairy farmers 


anyone who feels the need for a « 
super-duper antibiotic for mest 


needs disguised Im COWS cloth 


We have limited research ¢ ing oO 
by some ot ow dairy scientists o 
mastitis This should — be ( xpande 
on a progressive pattern instead of th 
defensive methods that are now being 
used. For every good paper you rea 


about mastitis today you possibly car 
find 10 pieces of work on what to d 
about milk when antibiotics are pres 
ent. They are 


their ip 


negative in | 


proach. 
One theory that is 
about is that 


being tosse 
intibiotics used tor udd 


legally ‘colore 


infusions should be 
with a potent dye so that their pres 
ence could be detected at the receiy 


ing station. These people certain! 


know more about udders than humar 
nature. 

I can picture a farmer after milking 
a pail of milk addressing a cow as 
follows: “Sorry Bossy I can’t ship you 


milk 


ing,” Ol 


today—vour penicillin is show 


another bovine comment 
something like  this—this 


time the cow 


might be 
speaks to the man 
“Possibly we could slip a little orchid 


aureomycin past them at the plant 
today since that new swing man is 
receiving. 

You certainly would not expect 


your family doctor to keep shooting 


penicillin into one of your children 


until they started to change color. 


The same type of reasoning back 
of the 


in the mind of the director of one of 


coloring idea apparently was 


GARVER 


MILK and CREAM TESTERS 
















Advanced design offers 
more value for the money 
Speed control, quick 
eration, outside reading 


accel 


thermometer, visual speed 
dicator, and many other 
features. Also standard mod 
els from 8 to 36 bottle 
capacity. Write for catalog 
including simplified Babcock 
testing methods 


THE GARVER MANUFACTURING CO. 


Union City, Indiana 





" Babcock Tester Manufacturers for Three Decades.” 
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weest laboratories that manufac injury and many others. The basic ent medicine type antibiotic dispensed 
Coun seit : ; . 
D mre antibiotics. When I asked who problems seem to be to farmers. Thev would like to do 
rug 
the respons “ty cee} sO g i I 
eriou is the respon ible party to kee p anti | How are we going to get this in methin ibout it 
when otics out of milk, he replied, “In my formation down to the farm level \s far as I can see some vetet 
miscy pil I the individual herd owner 1S effectively? Mmarians are the worst offenders Chey 
ra e ace intable individual In this in package the SE intusions under the 1 
acid . >] S > ( oO 
tance He is responsibl for clean 2. Who is the re sponsi rhe party for ce meen ool dispense nome whol 
y idulte ited milk trom disease-free the dissemination ol this educa sale 
= vs. His integrity and sense of re tion: 
mest To sum up the general situation | 
sponsibility toward the public health 3. How can we counter the quick 
g would like to suggest that 
re of primary importance and con cure antibiotic method and _ its 
ne ; ; ’ , 3 
"5 stitute thie deciding factors in your hold On the dairvmen? ( oncentrated researcrh us insti 
ts o ” r" 
btaining satisfactory raw milk An Thess and many othe question tuted with the dais ndustry es 
tide . Uv s ) on s S 
cH ther large drug laboratory had a can be answered only on an industry —— fellow hhiy mastitt 
of th ontre 
| milar reply level. The program which we teel is — 
elnY ) " 
It seems to me that if vou put in effective in our territory would be =. State extension specialists count 
1 rea 
erite nicl onomics o handled possibly a little differently, agents, dairy fieldmen and farm 
I eorits md economl Wh a me al | 3 
t | shake well economics will come out with a different set of conditions. As periodicals all talk the same lan 
) ad 
rst in illustration members of a_ fine guage on prevention 
pre ’ 1 
be ws What is the propet ipproach to the Dairvmen’s Association at their an }. Ground rules should be legislated 
ir a ‘ f 
sstitis problem? nual meeting hear a talk on mastitis to control the dispensing of anti 
t ind antibiotic activity. Can they b biotics by drug combines to li 
toss | believe that nearly everyone will 
: delegated to carry information bach censed outlets onl 
udde ' iwree that a program of prevention is 
| ; to all dairymen? How can we effec 1 Ad — th inticn " 
lores the propel approach. This is coupl ad CUMIDISTPATIOTL OF ATED TOUK OTN 
tively contact the 60% strata of farm , 
pres ith and necessarv for good herd ifter the proper diagnosis by a 
; , ers that never turn up at a meeting? ’ 
ecei anagement. There may be as many competent veterinarian 
tainl lifferent theories as there are research What can we do about the county 5 New techniques in platform in 
jumal n as to the cause of mastitis. How agents who do not know invthin spection ol milk 
ver, most students of mastitis will tbout the problem? 6. Complete and open discussion of 
kit wet on common ground for good \ state veterinarians convention the complete mastitis problem in 
W : reventive measures such as propel Was appraised ot the inroads he Wid the CUITIC ula ot oul dl ury under 
) is | 
ioe 0 feeding, milking, housing, preventing made on their profession by the pat graduate students 
show : > 
nment Ww 4 h h \ - A 
this e now compete with the 3 . 
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Dimi «LARGER DAIRIES...with a 
meen «SMALLER INVESTMENT!” 


xpect “The ILRECO Pure-Pak % gal. nested 
voting container has made it possible for us 
‘Idren to compete with dairies having larger 
color. paper operations, by reducing storage 
heck and operating space. The result is 12 gal. 
y was to 2 pint size selection, at minimum cost.” 


me ol 


A statement by Mr. F. W. Rueter, 
The Rueter Dairy, Evergreen Park, Ill. 








The ILRECO Pure-Pak filler-sealer and 
NESTED container are ideal for low cost 
paper operation. Mail the coupon for all 
of the facts. Compare before you invest. 


sn INCREASE YOUR PROFIT! 


the Rueter Dairy, Evergreen Park, Illinois 
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| ILLINOIS CREAMERY SUPPLY CO. A 
1 715 S. DAMEN AVE, CHICAGO 12, ILLINOIS 


Gentlemen: Please send information about the 















é. . | ILRECO Pure-Pak way to package milk in paper. 
“a 0 VN y, ! 
alog with [REC fe 7 @ j NAME : 
ssh FILLER-SEALER MACHINE 1 pairy 
- ADDRESS 






ILLINOIS CREAMERY SUPPLY CO. 
715 SOUTH DAMEN AVENUE, CHICAGO 12, ILL. city SON ____.Soee 
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Flaked Ice Machine 

URGE ICE MACHINE CO. an 
nounces a new ice machine for 
flaked ice, built with new engi- 
neering features which contribute to 
simple design, efficient operation, and 
sturdy construction. Operation is fully 
automatic—ice starts almost immedi 
ately. Built to give uninterrupted 24 
» produce flaked 


ice as low as $1.50 to $2.00 per ton. 


hour service, and t 


Production cost is limited to ice used. 








Flaked ice is used for poultry proc 


essors, dairies, hotels, restaurants, cat 


and truck icers, markets, bakerj 


food stores, and hospitals. 


Construction is flooded tvpe refrig 


eration system, with one moto) op 
erating harvester and wate) puny 
Inside ice-making surface is heayjJ 
chromium plated. Refrigeration joint 
are accessible on exterior of unit. \ 
packing glands or stuffing bins to ce 
velop leaks. Occupies less space thar 
the storage bin. 

Burge Ice Machine Company, 23% 
N. Jefterson St., Chicago 6. Illinois 





Cottage Cheese Filler 

ITH LARGER CARTONS of 

cottage cheese becoming in 

‘reasingly popular, Anderson 

Bros. Mtg. Co. has announced a spe 

cial hopper for its Model 34-F auto 
matic filler and capper. 

With this new hopper, Model 34-F 
offers automatic filling of 12-ounce to 
2-pound (approximately one quart) 
cartons. Model 34-F with the stand 


ard hopper is widely used in dairy 


plants for automatic filling of pint 
smaller cartons 

Present users of — the Andersor 
Model 34-F may take advantage 
this new development by purchasing 
aun assembly consisting of the special 
hopper, piston, and hopper support 
so that they can change to large car 
tons as desired. Changing hoppers 
is a simple operation that takes onl 
a few minutes. 

Anderson Bros. Mfg. Co 1907 
Kishwaukee St., Rockford, III 





Glacier Demonstrates 
Insulated Shipper 
HE Glacier Company of Cin 
Cinnath, Ohio processors of Pure 
Fruit Frozen Purees, is now using 
a new insulated shipper. This shipper 
is a heavy duty carton insulated with 
2” of fiberglass. Inside the carton are 
placed 3 cases of Glacier Puree. There 
are six No. LO tins per case. 
Now many ice cream companies 
can receive real fruit bases for thei: 
sherbets and ice creams. Prior to the 


development of Glaciers insulated 





shippers which protects the frozen 
puree, many Companies were out ol 
the fast shipping zone and could not 


avail themselves of this product 


At the present, Glacier  Purees 
available Ith lemon lime orange, al 
pineapple flavors, are being shippe: 
on order to all companies from St 
Louis to Boston in the East, and fron 
St. Paul south to New Orleans. War 
house stocks are being maintained it 
many principal cities, Glacier gual 
untees safe arrival of all their prod 


ucts 
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Controller Eliminates Start-up = ©ontrol point. At the end of the oper- Delivery Truck Bodies 


“Overshoot”’ in Batch Process ag ig the pe yn m=, — ne a parcel delix 
ing > proportion: al readl- : P 
HE BATCH STABILOG Con- _— Oe sys ee cen See ery truck bodies are rolling off 


ness for the next start-up. 


the production lines at Universal 
Sales Inc., Delaware, Ohio. The new 
models are designed to mount on the 
1954 Dodge Forward Control Chassis 


troller, specially designed to pre- ie 

as “uniaenll” af « vaviahte In the food industries, the instru 

vent ove a varii Sara 
L uring the start-up of batch processes ment has application in controlling the 

MiKerles juring Mie stk - ‘ ses, 

= : lescribed in a technical report re temperature of the product heat ex 

js des é é ‘ zy : 

“ib 4 by the Foxboro Company changers which are started and 

refri ait stopped frequently. It prevents the 

5 The batch mechanism is a_three- PI | : 

















tor op flavor-destroying temperature “‘ove1 
; wav switch that is tripped by the ® 

pump os shoot” often encountered with con- 

witput pressure of the controller. 

heavil : ventional control. 

iii When a process is being shut down : , 

' - — _ ne “— ; eT nu . 

—_ und the measured variable drops be New technical report, TI 29-B rai, 

nit. N low the proportional band, the switch explains the Batch Stabilog Control 

, ler in detail, and application engi 

to de uts in to vent the reset system and ; : . 

e thar reverse the action of the reset  bel- venebittie.: data sheet, 200-16, explains 
lows. This lowers the proportional oa application to heat exchangers 
hand so that when the process is Copies will be sent on request. Universal Duravans will be availabk 

949 _— — ° . : . 

77 started again, throttling action starts The Foxboro Company, Foxboro, in both wide and narrow sizes and on 

linois “ er aban : ” 

bai sooner than with a conventional con- Mass. wheelbases ranging from 104” to 
troller. As soon as the measurement ba 129”, 

— enters the proportional band, the : ‘ Among the many features included 
switch is cut out and normal control Truck and Trailer Insulation as standard on the Duravans are 
ction brings the pen to the control EW illustrated eight-pag: double solid 18” rear doors, 29” full 
point. booklet outlines requirements opening side doors, parallel interior 

pint scsi all ie aniline and methods of insulating re- sidewalls, thick fiberglass roof insula 
up” which automatic reset ordinarily frigerated truck bodies and trailers. It tion, spacious cab with adjustable 

ders produces during periods of shutdown, also contains tips on perishable cargo seat, closed storage compartment over 
age of the batch switch reduces the delay handling. windshield and convenient parcel 
hasing in initial control response, preventing Gustin-Bacon Manufacturing Co., platform, safety glass in all windows 
special the variable from “overshooting” the 210 W. 10th St., Kansas City 6, Mo and complete dust-proofing which in 
ipport 
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, 2 saesinaias C G 
mye. ce units || STITCHING WIRE 
me’ | e Packs easily TAILOR MADE FOR 
? iy around cartons PA 
— or bottles! € 


® Zero-Chip is sub- 
zero to start! 
Runs like sand! 

® 5-Year Guaran- 
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frozen tee! , : > — 
ut ol es dala int siuetiad YOUR PERSONAL MILK CONTAINER 
ld not YOUR PLANT. — CRUSH- 
| ED AND READY FOR — Buy the best i 
USE AS LOW AS From the Specialist in Stitching Wire 
ures. MAY BE PURCHASED ON $1.00 PER TON Manufactured to the Exact 
_ LEASE PLAN FOR These compact units are built for Specifications for Your 
ipper AS LOW AS your special needs, with capaci Excello Machine 


ties from 12 to 40 tons. Year 


n St $200 PER after year, you are assured of See For Yourself ae 


TON sub-zero, easy-to-handle dry ice 
ron 








No mess no wet, sloppy ice! 
an 1'2 ton cap. $1400 No moving drums — or top oil WRITE TODAY FOR YOUR FREE SAMPLE 
‘ 5 a 3500 —_ to leak oil into ice. No 
: “ metal to metal contact, with all 
ed iit SS a 4100 exposed parts plated. ALL PARTS CHICAGO STEEL and WIRE co. 
inti ae - 5500 GUARANTEED 5 YEARS! Figure the 
ahi 10-12 “” wi 5950 —— — in cher. main- MAIN OFFICE AND PLANT 
od enance and operational costs! . 
e 16-20" ” 6950 103rd and Torrence Ave. Chicago 17, Ill. 
24" “” 7950 Write For Free Folder, BRANCH OFFICES IN 15 MAJOR CITIES 


Complete Prices! 





Also Distributed By 
2244 SO. MICHIGAN AVE. THE EX-CELL-O CORP., Detroit, Mich 


KENT inoustries, inc...“ c#caco te. nw 
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cludes special rubber tubing on all 
doors, Alumelastik filler in all body 
joints and complete undercoating on 
all under-body metal. 
Sales 


Universal Inc., 


Ohio. 


Delaware, 


400 Cycle Generator 
ATOLIGHT CORPORATION 
recently developed a new motor 
generator set for supplying 400 


cycle current. The illustration shows 





a 30 KVA, three phase 120/208 volts, 


with direct attached 125 volt DC 
exciter. 
The high frequency rotor — is 


mounted on same shaft as the 50 HP 
three phase motor rotor. The alterna 
tor is of the revolving field design. 
The motor has a full load speed of 
1714 rpm and is rated at 50 HP. The 
1746” in 


, 


in width, and 23%” in 


net weight is 1275 pounds, 
length, 22%” 
height. 
When used with a voltage regula 
lor, the output voltage is held within 
2% between no load and full load. 
The 


mately 35%. 


regulation — is 
The 
quency change between partial load 
and full load is 24%. (418 cycles to 
108 cycles). 


inherent approxi 


approximate — tre 


Special units can be supplied (at 
additional cost) giving approximately 
plus or minus 1% voltage regulation 
und approximately 0.2 seconds re 
sponse time. 

Wave form can be held to about 2% 


deviation 


factor line to neutral, one 


per cent line to line. 
Additional information will be fu 
nished upon request. 
Katolight First Ave 
nue at Chestnut, Mankato, Minn. 
os 


Industrial Motion Pictures 
OW READY IS THE 1954 


edition of a catalog describ- 


Corporation, 


ing industrial motion pictures 
sponsored and distributed by the U. S. 
Steel avail- 


Corporation. Films are 


86 


able on a free loan basis for showing 
to all recognized groups. 

For copies of the catalog, and fur- 
ther information about securing films, 
write to the Motion Picture and Visual 
Aids Section, Advertising Division, 
U. S. Steel Corporation, 525 William 
Penn Place, Pittsburgh 30, Pa. 


e 
Redesigned Cabinets 
For Pick-up Tanks 


LL HEIL BULK MILK pick-up 
tanks are 


ly designed 


now featuring new- 
cabinets 
Both the 


standard tanks and the flush rear-end 


service 


ind component acct ssories. 


design now requested by some dait 


ies and haulers use these cabinets. 





Radius 


corners, a new. sanitary 
pump mounting for either positive dis 
placement or centrifugal pumps, a 
larger, rear-mounted hose carrier and 
inlet- 


outlet valve, and a compact, portabl 


more space for the hose, an 
ice tray with sample tray are new fea 
tures found in the cabinet. Maximum 
sanitary conditions in the cabinet are 
possible with a refrigerated sample 
chest which can be easily removed. 
This chest has ample space for wet o1 
dry ice, or Sno-Gel. A shaped block of 
solid rubber contacts the chest handle 
and wedges the chest securely against 
the tapered back wall when the re 
frigerator-type, compression latch doo 
is closed. The gaskets which make the 
cabinet air-tight are on the doors, 
rather than on the cabinet face where 
rinse water and milk could drain over 
them. 

The Heil 


Co., Milwaukee 1, 


Multi-Vitamin Milk Leaflet 
ITEX LABORATORIES _ has 


produced a four page leaflet on 
multi-vitamin-fortified milk. Ti- 
tled “9-Point Health Protection,” the 
leaflet talks about the 


Wis. 


nine vitamins 


and minerals which are found in ever, 


( leat 


let also contains the reproduction , 


quart of multi-vitamin milk. T] 


part of a newspaper clipping in which 
a noted nutritionist warns against 
vitamin deficiency. There is space oy 
the front of the leaflet for the dairy’. 
imprint. 

Printed in two colors and with 4 
ee page size, the leaflet 1S uitabl 
for all dairies producing multi-vitamin 


milk. It 


all interested dairies. 


homogenized is available t 


For information, write Vitex Labo 
ratories, Harrison, N. J. 
& 
Chemical-Resistant 


Cement Mortar 
OMBINING 


resistance, 


greater chemical 


physical strength 

and economy with the stability 
and non-toxic qualities of furfury! 
alcohol type cements, the Corrosion 
Engineering Products Department of 
Pennsalt Chemicals announces “Penn 


salt Furan Cement.” 


Furan cement is now available in 


two formulations. Powder S is resist 
ant to acids, except hydrofluoric, sol 


vents, oils, water, steam and 


mild alkalis. 


type 


grease, 
Powder C is a carbon 
effective resistant for 


alkali 


cluding hydrofluoric acid. 


filler, an 


broad acid and protection in 
Both pow 
ders are easily worked and may be 


handled safely. 


Corrosion Engineering Department 
Pennsalt Chemicals, 1000 Widener 
Building, Philadelphia 7, Pa. 


New Pfaudler 
Plate Heat Exchanger 

NEW IMPROVED model of 
plate heat exchanger that lends 
itself well to cleaning in place 

has just been introduced by the Pfaud 
ler Co. 
plate and comes in standard capacities 
of 1,000 to 40,000 Ibs. per hour. By 


adding new plate sections, capacities 


The unit is known as Sani 


can be boosted inexpensively ind 
quickly. 
The exchanger can be used for 


heating, cooling and regenerating. It 
“controlled” flow of fluids 


over only one path, assuring uniform 


features 
heat exchange. Common velocities o! 
fluids over the heat transfer plates en 
countered with this design range up 
to 6 to 7 ft. per second 


American Milk Review 
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L ever Unit operation has been made pos of the Wilbur & Williams Co., Boston tion and turbulence losses to a 
e leat ible by development of a unique Mass. minimum. 
ion of separate gasket. Conventional plate Neither a paint, oil, nor grease, 2. Drastic manufacturing cost re- 

vhich heat exchanger gaskets are cemented Rust Shield prevents and stops rust duction in the new design. The 
igainst to the plates and fit into plate grooves; chemically. On contact, it instantly HYDRO-RAM pumps are stain- 
ice On spots where bacterial build-up may becomes part of the surface to which less steel or monel, 
dairy’s take place. it is applied. Even the closest toler- 3. Equipped with top quality me 

The new sanitary gasket is a rigid ances of precision tools are not dis chanical seals, ball bearing 3400 
vith 4 stainless steel core, over which a turbed, because Rust Shield leaves RPM electric motors in %, %,. 1 
litabl molded hycar covering is fitted. Hyca behind no trace of film thickness. and 1% hp sizes. 
itamin sa plastic that seals with minimum Protection lasts until the surface is Hetatche Instruments. 9085 Herd 
ble ¢ listortion, and will not adhere to worn or scratched, at which time it ing St., Hollywood, Fla. 
plates. A horizontal leak detector should be re-treated. Where the su 

Lal groove is provided over the full width face is not subject to wear, protection SALES PROMOTION 

4h I ° ° > . 

" f the plate. As a result, medium and lasts indefinitely. \n individual program for increased 
nroduct cannot intermingle. & retail milk sales developed for your par 
ticular market or needs Your plan de 

rhe stainless steel plates Carry only Centrifugal Pump veloped so as to return an increased net 

. few support corrugations, and there- —_e profit to you on your operation and to 

stant _— + | asily. Casket : NEW approach to centrifugal coun ill its costs, including a percentage 
ortar ore a , own e@asi \ 4 a = pump design called the Hein- of net increase in sales as our com 
be installed or removed without dis ; . : ensatio lo charge for ; analvsis 

mical on lle ( ( icke HYDRO-RAM is charac pensation. N harge f ny analysi 

2 } mantling heads, and gasket mainte- , or service unless proposed plan is used 

ength f . terized by: 20 years of successful operation in de 
ns nance can be accomplished without fl eer velisian ale ails Guantinn ts Glee 

. ? > H te nrie " We at elop y lik Sales progra a 9 ( erent 

ree! returning plates to the factory or re l. oe at ethe vie ‘ evels a areas, We are interested only in replic 
tury] moving the plates from the press. least 25% higher than reretofore from dairies located in Maryland, Vir 
rosion attainable in terms of higher ginia and Pennsylvania at the present 
nt of e pressure and volume per unit time. Reply to BOX 278, AMR. 7-M-54 


rPRUCK LETTERING and TRADI 
MARK DECALS made for your truck 


Easy to apply, uni 


of horsepower. 


Penn Rust Shield 


ETAL surfaces can be pro This is achieved by a new im and store advertising 





le in tected from rust — simply, peller design as well as prov id ee ee ee eee A. 

resist quickly, and easily by spray ing a mirror finish to all interior COMPANY. 827 So. Harvey Ave., Oak 
sol ing with new Rust Shield, a product pump parts thus reducing fric Park, Il 7-M-54 

and 

rbon- F 

t for 

n in “40 vd - 

as > INCTeASe 

\ be 

nent 

lener 








thru Wolf Bottle Collars” 


dler 





Dairies everywhere are reporting sim- 


























1ger ; - ; 
g | ae ‘ ilar success stories... after seeing how 
of a ALL ALUMINUM Wolf Bottle Collars really do sell 
nde extras” to the housewives! 
: e 
lace Halli TRUCK Wolf's 34 inexpensive, colorful stock 
wall designs advertise butter, eggs, cream, 
ese @ Stainless Steel juices, chocolate and buttermilk, 
Sani runners reduce REFRIGERATORS seasonal specials and other products. 
ities case friction, 
By @ Completely @ Here is a truck refrizerator that affords all Write for Samples and prices now! 
; sealed of the ‘‘most-wanted’’ features. This quality 
ities Molntutie box features lifetime, all aluminum, airplane 
type construction riveted for super . 
= camnat ee eee Extract and Flavoring manufacturers 
decompose steel hardware make the entire assembly rust- Our Bottle Collars can increase sales of your 
insulation. proof. Double than normal insulation cives you rn 
maximum cooling efficiency and economy. Fifty products, too! Send for folder 
for @ Padlock holes pounds of ice maintains a 44° temperature for 
It in latches. 30 hours in a 96° outside heat. Best of all, the eaeeoeoaoecaeaneeene @©@ @@eeaee @ @ @ @ @ @ @ @ 
; { Hollingsworth Truck Refrigerator is designed 
uid @ Holds 2 ice for complete space utilization. Model illustrated THE WOLF ENVELOPE COMPANY 
HGS . - fits contour of Diveo Truck Body. 1749 EAST 2 
tr: 2nd ST. CLEVELAND 1, OH! 
form se aus 8 Standard Boxes in Stock for All Makes ae 
art eases of Milk Delivery Trucks Special Please send me Wolf Bottle Collar samples and price list... 
«al and 1 pint Boxes Made to Order. 
‘ tray Name 
7 ———————===_=_=_=[===____-__L__—_—=—=—==— 
en e Firm 
Moderatel 
w Noterately | JOHN R. HOLLINGSWORTH CORP. Addrow 
CLIFTON HEIGHTS PENNSYLVANIA City - = State 








WANTS AND FOR SALES 





after the above-mentioned date. 


lightface type—5c per word. 
($1.00 minimum) 


Position Wanted 
Lightface type 





of ads. 


Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 10th of the previous month (for instance, copy in March 10th for April issue). 
We cannot guarantee insertion of your ad in classified columns if copy is received 


All Classified Advertisements, except Position Wanted 


Include name and address in word count, except for blind ads. 


first 50 words for 50c. 

Boldface type—first 50 words for $1.00. Additional words 4c each. 

Include name and address in word count, except for blind ads. 
Box Numbers — 25c additional charge in United States. 
50c additional charge outside United States. 
Do not include your name and address in word count. 

No classified advertising will be accepted to run with borders or special spacing. 
All such advertisements are considered to be display ads, and will be billed as such. 
(Rates and mechanical requirements on request.) 

All advertisements accepted in good faith. We cannot be responsible for reliability 
If you wish further information on advertiser, request references from him. 


Boldface type—10c per word 
($2.00 minimum) 


Additional words 2c each 











EQUIPMENT WANTED 


Used 400 or 500 gallon round insulated 
processing vat to be used as HOLDING 
and MIXING TANK. Write UN 
SHINE DAIRY, 725 East Prairie St 
Decatur, Ill 7-\M-54 

WANTED TO BUY BOTTLE 
round, 5lmm 1/3 quart W rite 
GEORGE W. FISCHER, 343 Northun 
berland Ave., Buffalo, 15, N. ¥ 7-M-54 

USED BOILERS—high or low. pre 
sure also used SMOKI STACKS, 
PUMPS and MOTORS. Mail complet 
information and_ pri Write to OTTO 
BIEFELD COMPANY, 118 Nort! 
Water St.. Watertown, Wis 7-M-54 

WANTED--A_ good used VISCO] 


IZER or HOMOGENIZER. Give mak 
size, condition and price. Reply to BOX 


296, AMR 7-M-54 





EQUIPMENT FOR SALE 


CELLOPHANE HOODER, BH 
10, Tandem, excellent 
Write to MIDDLESEX 
DAIRY, INC., 2 
Brunswick, New 


WEIGH CAN SCALE, Fairbank 
Morse, 1,000 pound. WEIGH CAN. 
1,000 pound, stainless steel. RECEIV 
ING VAT, 2,000) pound 
steel. CAN WASHER, Damrow 
Straightaway, 4 cans per minute. All 
this equipment will pass U. S. Public 
Health requirements. Equipment 
available because plant is on bulk 


condition 
FARM 
Oak Street, New 
7-M-54 


Jersey. 


stainless 


milk program. No reasonable offer 
refused. Also available, VACUUM 
FILLER, Cherry-Burrell, Model 


GV61G, used only six weeks, new 
guarantee, fills 4 pints to gallons. Big 
savings. Write to LUDWIG MILK 
COMPANY, 200 North Spring Street, 


Elgin, Mlinois. 7-M-54 


88 





EQUIPMENT FOR SALE 

EVAPORATOR, complete with op 
erating auxiliaries, ete., 
double effect. Capacity for concen- 
trating skim to 42% solids for 850 Ibs. 
per hr. dryer. 2 ROLL DRYERS, 32” 
x 100” with stainless steel hood and 
stack complete with convevors. Write 
to HENSZEY COMPANY, Water- 
town, Wis. 7-M-54 


stainless steel 


HOMOGENIZER, Manton-Gaulin, 


Model CGC, 400 gallons per hour, 2 
stage, 15 hp, rebuilt and guaranteed. In 
good condition. Write to OHIO 
CREAMERY SUPPLY COMPANY, 
701 Woodland Avenue, Cleveland 15, 
Ohio. 7-M-54 


HOMOGENIZER, Manton-Gaulin, 
Model CGD, 200 gallons per hour. 2 
stage, 10 hp, rebuilt and guaranteed. 
Excellent condition. Write to OHIO 
CREAMERY SUPPLY COMPANY, 
701 Woodland Avenue, Cleveland 15. 
Ohio. 7-M-54 


1,000 United Steel Hardening Trays. 
Galvanized. Inside measurements, 17” 
x 16” x 532” D. Excellent condition. 
Write to OHIO CREAMERY SUP- 
PLY COMPANY, 701 Woodland Ave- 
nue, Cleveland 15, Ohio. 7-M-54 


BOILER, flueless, 614 hp, used only 
3 months, $250.00; any reasonable offer 
will be considered. Write to HELMUT 
F. GIESE, R.R. 1, Port Washington, 


Wisconsin. 7-M-54 
CAN WASHER, Damrow straight 
line, 6 cans per minute. Never used, 


$2,000.00. 
SERVICE 


sylvania. 


Write to QUALITY and 
DAIRY, Red Penn- 
7-M-54 

SANITARY PUMP, Specialty Brass, 

2 inch, 1 hp motor, 3 phase, 220 volt, 
1,800 rpm; this equipment is like new. 
Write to H. B. LUETHY CASEIN 
COMPANY, Brownsville, 


Lion, 


Wisconsin. 


7-M-54 








EQUIPMENT FOR SALE 


CLOSE OUT—Two SEPARA. 
TORS, 11,000 lbs. per hour, closeq 
feed, pressure discharge Columbia. 
Westfalia, completely rebuilt, parts. 
service available, $1,850.00 each. NO 
TRADE. Write to COLUMBIA. 
WESTFALIA CENTRIFUGE, INC. 
2206 13th St., N.E., Canton 5, Ohio. 


7-M-54 

TRUCK, Chevrolet, 2 ton. 1950 
and insulated van 8’W x 10’Lx 6H 
2 side doors, double’ rear doors 


$850.00. Write to SANNA DAIRIES 
INC., West Side, Menomonie, Wis 
consin. 7-M-54 


CAN WASHER, Creamery Packagyy 
straightaway, six cans per minute, in 
pertect condition; replaced with larger 
washer, reason for sale; washer has 
been recently entirely reconditioned 
Write to WASHINGTON COUNTY 
COOPERATIVE CREAMERY COM- 
PANY, Kansas. 7-M-54 


\\ EIGH CAN, Creamery Pac kage 
500 pound, stainless steel. RECEI\ 
ING VAT, Creamery Package, 1,000 
pound, stainless steel. SUSPENSION 


SCALE, Fairbanks Morse, — 1,000 
pound. All for $500.00. Write to 
CASHIN’S DAIRY PRODUCTS 


INC., Waterbury, Connecticut. 7-M-54 
RENT 


machine 


SALE o1 


wrapping 


FOR 
pound 
1350 pounds per hour. Can be set for 
80, 72, 60 or 48 pounds per minute 
Excellent condition, asking $1,200.00 
Crane Hot Water Heater, 
capacity, 3 temperature control. Small 
steam boiler with special hose and 
nozzle attachment. Write to SOL 
KAPLAN, 15 Street, New 
York 13, New Telephon 
WOrth 6-0558. 7-M-54 


Morpac | 


capacity 


55. gallon 


Harrison 


York, ol 


Used WIRE CASES for round gal 
lon jugs, five bottles per case, $1.35 
per case, FOB Lake Geneva, Wis 
consin. Write to STUART W. JOHN 
SON & COMPANY, 611 Main Street, 
Lake Geneva, Wisconsin. 7-M-54 


2 SPRAY PASTEURIZERS, Cherry 
Burrell, 200 
recording charts and thermometers. 
HOMOGENIZER, Creamery Package 
300 gallons per hour. SURFACE 
COOLER, stainless steel, 8 toot RE- 
CEIVING TANK, stainless steel and 
SCALES, 500 pounds capacity ICE 
CUBE MACHINE, Ajax, 400 pounds 
per day. SEPARATOR, De Laval. 
20 gross Handy Square 48mm quarts. 
Write to MADARA CREAMERY, 
INC.. 901 East Avenue, Elyria, Ohio. 

7-M-54 


gallon complet with 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
CUT COOLING COSTS. Self clos- POPSICLE TANK, 60 mold, Larrie \ttractive cottage cheese Tumblers in 
ing doors — er aay your built, complete with mold pusher. — Green, Red, Pink, Rust, Blue and Tan 
— cooler will keep the cold inside during ‘aie : ae : seue § 
. loading or unloading when it is advan. Equipment in excellent condition colors, 14 ounce size. Write to GEHL’S 
E tageous to prop the door open. We Available immediately. Write to F. H. GUERNSEY FARMS, 3326 West Cap 
LRA. have in stock 36” x 66” genuine SOLDWEDEL COMPANY, 23! itol Drive, Milwaukee, 16, Wis. —7-M-54 
closed York-Jamison double batten auto- Elizabeth Street, Pekin, Illinois. ; ; ; 
shie. close doors, complete with remov- 7 AL 54 Small dairy plant equipment in ex 
Parts able track heads for 72” track. 114” diem cellent condition consisting of: PAS 
NO corkboard insulation, 14 gauge metal ; = mereineetin a! , 
BIA clad. Brand new. Original factory PUMP, Peerless Champion Tur rEURIZER, 100 gallon, stainless steel 
INC. crates. $98.00 each. Freight prepaid in bine, 3 hp, complete, new, 3,000 gal lined, with steam thermometer and 1] 
Ohio. the United States. Door height will be lons per hour. Bargain. Write to J. H phase motor, $425.00. MILK PUMP, 
: altered for anything up to 11’2” track ‘ ‘x. : ieee 7 = 3. fo : 
-M-54 for $15.00 additional. Write to THE OHM. Eau Claire. Wisconsin. 7-M-54 1” inlet and 1” outlet, sanitary, & hp 
1950 BIMEL COMPANY, 2600 Colerain motor, 1 phase, $50.00. COOLER, 5’ 
< 6H Ave., Cincinnati 14, Ohio. 7-M-514 PASTEURIZER, Pure-Pak, Pur wide x 30” high, 2 section stainless 
doors BOTTLE WASHER, Creamery Serial 4005, Single phase, 230 volts, steel distributor pipe and stainless steel 
RIES Package, 6 row, automatic, % pints to 200 — 60 cycle, 150 gallons thy trough, complete with ~motor and 
Wis quart size. Also Cherry-Burrell hour with Bristol recording thermom brine or sweet water connection 
M54 FILLER and BOTTLER. used onh eter and temperature control. Com $200.00. SANITARY VALVE, 1” 
; ae caae, Mies GOD ae GOO sect plete with transformer. Contact THE two-way, $12.00. SANITARY VALVE 
7 pint, 1 3 quart and pint cases for glass BENNETI CREAMER) COMPANY, ln” — ay $25.00. 4 stainless steel 
larg ' ind paper and several thousand % Ottawa, Kansas. i-M-o4 1s” ells, $4.00 each. SWEET WATER 
ares > , TT > wr 7 yer 
r has pint, 1/3 quart and quart glass milk COOLER, Mojonnier, used, all stain “yay ‘ oye and * outlet with 
ened BOTTLES. Write to GREEN LANE less steel, with 4 48 tube wings, in ex 4 a. ee, | phase, aera Write to 
NTI DAIRY, Route 1, Lees Summit, Mis cellent condition. This will handle 800 HUEBNER DAIRY, 3555 East Lay 
wai or call MR. PHILLIPS. Lone gallons of pasteurized milk or 500 gallons ton Avenue, Cudahy, Wisconsin 
1OM- k 1803 acces’ * MI 54 of ice cream mix. Price, $2,350.00. Write 7-M-54 
M54 Jac S. (-M-54 tg OAKES & BURGER COMPANY 
wae HOMOGENIZER, Manton-Gaulin, Cattaraugus, N. } /-M-54 WEIGH CAN, Cherry-Burrell “Con 
EI 300) gallon, stainless steel head. Write WIRE CASES for round '. gallons, SCAT Mg gal CI haem ‘\ \T. BO I 
oa to QUALITY DAIRY, Moro, Illinois. 8 bottles per case, used. WIRE CASES - a ACID CI 
1.000 oaths ter Ge ee tas © es m WASHER, Cherry Burrell om a 
SION ——— pea : case, used, $1.35 per case, f.o.b. Lake TLE \\ ASHI Rs 4 ale? Rocrell 
1.000 BOTTLE WASHER, Creamery Geneva, Wisconsin. Write to STUART ae - a omc a 
i Package, soaker type, 8 wide, type E, W. JOHNSON & COMPANY, 611 ‘ge 4 wide. CABINET COOLERS 
eg i serial 508, good condition, spare parts. Main St., Lake Geneva, Wis. 7-M-54 Direct Expansion , Stainles teel, 7,200 
M-34 Very reasonably priced. Write to 2? AMMONIA COMPRESSORS pound a ds 15,000 pound SURGE 
FTURNER DAIRIES, P. O. Box 1161, and in good condition, Worthington, size TANKS, 250 gallon tainless steel 
ac | ord = 7 o ¢ ] ail oo &2 / , STORAGE TANKS, 3,000 gallon, stain 
Anniston, Alabama. 7-M-54 /x/, vertical, single acting. $300.00 eac 1 teel PASTEURIZERS. 1 300) 
racit} ——e Ne Write to ALEXANDER ICE & COAI less steel. PASTEURIZERS, 100 to 30 
at hee FILLER, Specialty Brass, auto- CO. Franklin. tod 7M{-54 : il a less steel. | ; Lf oa OGe 
matic. 6 vi > i : — surrell, G-70 and G-100 OVMOGE 
nut ic, 6 valve to fill % pints, pints, MILK TANK, with agitator and in NIZERS or VISCOLIZERS, 75 to 1,500 
10.00 quarts, half gallons and gallon jugs. sulation, stainless steel. 3.000 gallon trucl gallon. SEPARATOR. De Laval. 3.500 
rallon CAPPER, Coverite, No. 2, 3 phase, rail demountable type. Write to PERRY pounds, stainless steel bowl CLARI 
all 220 volt, 60 cycle motor. Write to EQUIPMENT CORPORATION, 1409 — FIER, De Laval, 6,000 pounds. CAN 
il INTERNATIONAL DAIRY COM North 6th St. Philadelphia 22 Pa. M ——s Straitaway, 8 ~ pet mit 
SOL PANY, 1910 South Ashland Avenue, -s rt BI 7 cR HI ne ER Sesacidaes” Me 
“a Chicago 8, Illinois. 7-M-54 VACUUM PAN, Special Rogers, | Company, 5 way eternal 16 1” stainle 
eae foot, stainless steel, complete with stall teel tubes. CHURN. Cherry-Burrell J1 
hone \ quantity of quart BOTTLES less steel] HOTWELLS and Nash VAC No. 50, 170 to 230 pounds capacity. BOI 
\l 54 vith Dacro P-38 top, $2.98 per UUM PUMP in pericct condition (al 1] R. International. 35 p. Onl Fired 
| gal gross FOB our milk plant, Westfield, be a operation. We are disposing Many other desirable items—send us yout 
ga Mf auas tt Ww a tn © . IC > of it because of changing to other prod miquiries Write to LESTER KEHOFK 
31.35 Camry INC. 19 Ded _ ICE cts. Write to ALTA CALIFORNIA = MACHINERY CORPORATION, 1 
Wis nage >. ubois Street, DAIRIES, Inc., Box 230, Willows, | East 42nd Street, New York 17, New 
HN Westfield, Massachusetts 7-M-54 7-M-5 York ee _- M-54 
treet = 
M-54 ‘ Milk Sampling The Easy Accurate Way new SUN {ele Mi L 4 
Wi > SPENCER Sampling Dippe 
erm | With The SPE] ampling Dipper 
WW it] | Designed for Milk Plant Sampling D I S P E N S E R 
~ : ND Enno malk ample flows ino th FOR pra gger ed 
Kage bottle. No tilting, drips , vantages of cus- 
aa — —_ Gailiaeinalan a i iarad. Guenemdieen oe THE tom built equip- 
\E- made to order 
ind EASY TO CLEAN AND KEEP CLEAN — Highly polished to eliminate FIRST “stage - — 
ei cracks and depressions where bacteria can accumulate. Three parts — Ow airy price 
1¢ E easy to dismantle for cleaning TIME 
unds FULLY APPROVED ate and City Health Departments approved for milk of $227.50 
t plant testing. Used by testers all over U.S. and overseas e 
AN al. LIFETIME GUARANTEE — The Spencer Sampling Dipper is guaranteed for Write for full details 
arts. life against defective workmanship and materials Divisions and Branches in Principal 
RY “It Empties From The Bottom” Cities 
ae Prices and Shipping Information On Request 
Yhio. SUNROC COMPANY 
1-54 Harold S. Spencer Co. Now Available For 
Homer, N.Y “Manufacturers of Dripless Dippers” Phone Homer $60 Immediate Delivery GLEN RIDDLE, PA. 
fiew July, 1954 89 
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EQUIPMENT FOR SALE 

“125 gallon viscolizer, factory recondi 
tioned, $450.00. No. 166 De Laval ai 
tight clarifier 12,000 to 15,000 pounds 
stainless steel disc used 18 months with a 
variable speed Waukeshaw positive pump 
and a new head never used, bought at th« 
same time, $1,750.00. 444 4 Frick Com 
pressor, V belt with 10 hp motor, excel 
lent, $300.00. 100-gallon R. G. Wright 
pasteurizer with indicating thermomet« 
stainless-steel lined, $300.00 5-gallor 
luthill stainless-steel freezer mounted « 
a 60-gallon hardening cabinet, 
condition with 20 5-gallon metal ice-crean 
cans and a 30-gallon serving cabinet 
$850.00. Single cylinder Bagby 
filler with stainless-steel hop 
per, $175.00. Internal milk cooler, 10-foot 
2 sections 114” stainless-steel inside pipes, 
2” outside pipes, $300.00 


excellent 


ice-crean 


or chee S¢ 


Two 5 x 5 self 


contained York ammonia  compresso1 
units, high-speed 20 hp motors, forced 
feed lubrication, V belt drive, excellent, 
$750.00 and $1,000.00 each. 3 Darro 45mm 


hooders and cappers $60.00 each. 3 head 
cellophane hooders H90. $400.00. 800 


pound Rolless Churn $300.00. Write to 


DAIRY ENGINEERING SERVICE 
Pikesville 8, Maryland. Phone: 6-6359.” 
7-M-54 


REBUILT DAIRY MACHINERY. 
Write to OHIO CREAMERY SUP- 
PLY COMPANY, 701 Woodland Ave., 
Cleveland 15, Ohio 7-M-54 





BUSINESS OPPORTUNITY 
SKIM MILK WANTED 


only who desire a permanent 
whole milk als 
essed on 
state 
less you need a steady 
furnish vat and 
enough to place 


to BOX 272, 


To those 
outlet. Some 
lo be proc 
location Ne \ Yorl 
Please don’t answer un 
account. You must 
steam and space larg: 
a draining table. Reply 


\MR 7-M-54 


o tor cheese 
premises 


or nearby 


NEW low prices on plunger seals 
for your C.P. and M.G. HOMOGE 
NIZER. Send for trial offer. 
style and capacity of homogenizer. 
Write to STUART W. JOHNSON & 
COMPANY, 611 Main Street, Lake 
Geneva, Wisconsin. 7-M-54 


Write for 
milk can dispenser supplies, including 
can seals, parchment, square and dis- 
penser tubes. Write to STUART W 
JOHNSON & COMPANY, 611 Main 
Street, Lake 


Adv ise 


prices and samples of 


Wisconsin. 
7-M-54 
VALVES re 
a fraction of the price of 
valve. Send us those valves 
that have been too difficult for you to 
resurface. Satisfaction 
Write to STUART W 
COMPANY, 611 Main 


Geneva, Wisconsin. 


Geneva, 


NOW!! SANITARY 
surfaced for 
a new 


guaranteed. 
JOHNSON & 
Street, Lake 
7-M-54 





FLAVORINGS 
SAMPLE — Make you 


fountain syrups for 65c per gallon 
tor tree sample to NATIONAL SERV 
ICE COMPANY, P. O. 2573 Dept. “N,”’ 
\rlington Station, Baltimore 15, Md 


7-M-54 


FREE aere 
Write 


90 





tail, butter, ice cream and 


PLANT FOR SALE 


rHE PENN a CREAMERY, 


entire business property, wholesale, re 


a ‘ 
ittage cheese; 
this is a real buy and a genuine oppor 
small but fully equipped plant 
the producing of butter, cottage cheese 
ind ice cream. Manufacturing now it 
ictive, but delivery to retail and whole 
sale routes is continuing - rite to MR 
& MRS. THEODORE R HAYER, 
Bath Creamery, Inc., Batl N Y. 7-M-54 


Small MILK PLANT in. thriving 
Midwest town. Six routes Wholesal 


and Retail. Well established, profit 





able and excellent future. Reply to 
BOX 290, AMR. 7-M-54 

GRADE A Milk Plant in Northeast 
Indiana Four routes, two lots, two build 
ings and complete equipment including 
new paper filler. 12 hundred and more 
quarts dairy, entire or operators interest 
Casl Retiring. Write to BOX 293, 
\MR 7-M-54 

MILK and ICE CREAM Plant, west 
entral Michigan, wholesale, retail, vol 
ume $240,000.00 per year Another, 1 tl 
vestern Michigan, ret wholesale, proc 
essing 175,000 { nonth, busi 
ness fixtures, equipment, price $27,000 


\lso Milk Plant in Straits Bridge area 
1,200 point average, as Terms « 

all. Call, write or ire BATEY, La 
NOBLE REALTY CanP Airy 1516 
East Michigan, phone 31637, I ansit g 12, 


Mich 7-M-54 





FLAVORINGS 


PURE tree LIME Juice, 
ORANGE Juice \NGERINE Juice 
for Better Sherbets. Sample order 12 
Number 10 cans, any combinat only 
$15.00. Write to FLORIDA C \NNERS 
INC., Eustis, Fla 7-M-54 

DAIRY GRAPE-ADE is. profitabk 
Your total cost, 9c per quart. Write for 


vi I 
sample to BRADWAY CHOCOLATE 
COMPANY, New Castle, Ind 7-M-54 


DAIRY ORANGE-ADE BASE, 
sweetened. Mixes one to six with water 
No sugar needed. $1.60 per No. 10 tin 
One can per case free for sampling. Write 
for sample to BRADW \Y CHOCO 
LATE COMPANY, New Castle, Ind 

7-M-54 

NON-SETTLING CHOCOLATE 

MILK made from cold milk, no_ heat 





needed. Order a trial case, six No. 10 
tins of Bradway Cold Mix Non-Settling, 
Chocolate, or ask for free sample. Write 
to BRADWAY CHOCOLATE COM 
PANY, New Castle, Ind 7-M-54 
PRINTING SERVICE 

2-in 1 MILK CARRIERS for PYRA 
MID TYPE BOTTLES. Buy direct 
no middleman—no commissions. Sturdy 
Folded—holes punched out—Your Dairy’s 
name printed on top of carrier. Dairic 
using these carriers show a sharp increase 
in sales. Why sell one quart when you 


can sell two? Samples and prices on re 
quest. Write to VOGUE PRINTING 
COMPANY, 2502 yo Ave., N.E 
Canton, Ohio 7-M-54 


FOR SALES PROMOTION CLASSIFIED, 
SEE PAGE 87 


PLANT FOR SALE 
Central New York State, 1 Lim 


burger and American factory 
Equipped, good water, 2 good farms 
tested stock, new machin have 
vour own milk supply. Thriving 
business of I7 vears. First Lim 
burger at 1953 State Fair. All for onh 
$55,000.00. — For full information 


FRED ANKEN, Williams 
New York. 7-M-54 


write to 


town. 


MILK and ICE CREAM 


northeast Oklahoma near Gra Rj 

Dam. Write to O. J. MILLER 

Graham, Pryor, Oklahoma 7-M-54 
RETAIL milk business, 1.000-3.000 


quarts daily volume complete witl 
delivery and equipment 
Write to Robert A. Scofield, 617 
Lakeview Drive, Endicott, New York 


Broker Agent. 7-M-54 


proce ssing 





POSITION WANTED 


SALES -SALES PROMOTION 
—in the Dairy Industry 


\ lable Man of seaso 
mature judgment and experience. S$ 
cessful sal results for a wide rang 


1 


of highly con 
Iextensive experience 


petitive quality 


developu 


territory sales-potential through 1 
cultivation of all customers 1 
pects. Skilled in introducing mn 

ucts to variety ol track channels 


additional sources 
Marked ability 

and merchandising technique 
markets \ccusto1 


dire ctor 


opening up 
ible busine ss 
products 
to deve lop new 
to selection, training and 
sales staff. Highly successful result 

direct selling INTERESTED IN 
CLOSURE, VENDING OR ADVER- 
TISING SPECIALTIES FIELDS 
PREFER EASTERN LOCATION 
Reply to BOX 299, A.M.R. 7-M-34 


EXPERIENCED retail Milk Solicit 


vants work on commission. Go 
where Excellent reference \\ 
BOX 295, AMR 7-M-4 


SUPERVISOR or CHEESE PRO¢ 


ESSOR, life-long experienc 

facturing asteurized = process 

heese food and spreads Familiat 

all phases of the chec bu ess 

laboratory worl Best references. Repl 

to BOX 298, AMR 7-M-54 
GENERAL MANAGER, 20 vears 


all phases of operation 
background 
approximate size of 
Reply to 
7-M-54 


experience in 
Excellent 
Please 


educational 
specify 
and salarv range 


AMR. 


operation 


BOX 291, 


REAMERY hie ‘demain. Ha 
nds all plant op on wel 


derstanc pla erat S Sal 

tary lea 1 equ rie Pa 1rize 
nilk a cream test standardize nake 
sour cream, com mercial butte cot 
age cheese, 'B ikus Cheese, chocolate 
milk and other dairy products. 50 years 
old; no bad ha bi its; can come on short 
notice Reply to BOX 285, AMR. 7 M-54 


American Milk Review 





Man 
Cream 
tising 1s 
Position 
Compan 
sistant 
eferenc 
rience ¢ 
AMR 
— 

Open 
ger all 
York Ci 
Must be 


fice ro 
ind ale: 


tails 








o 


ow 











KAL, 


July, 


XUM 














— 
POSITION WANTED HELP WANTED MALE HELP WANTED 
Lim Man experienced in Dairy and Ice Experienced cottage cheese, butter MILK MERCHANDISING EX 
ory Cream Sales Promotion and Adve mnilk, cultured sour cream and starte1 PERT—A large New York advertising 
irms tising is interested in Management maker, capable of taking full responsi- apy He an retes Coe See 
= Position with Dairy or Ice Cream bility for the production of high qual — npr a “| ne ee 
ave - F 7 enced \y n reta and wholesale ( NK 
Company as Sales Manager or as As ity cultured milk products in a grade sales and promotional Tyan 
iving . - 7 ; oie aies al prot wotional plems 
5 sistant General Manager. Excellent \ plant. A steady, fine paying position ; ; ans 
Lin ; im tie The man must have had sufficient prac 
references. Complete resume of expe- to qualified person who produces re- tical experience to gain the respect of 
onl rience on request. Reply to BOX 288, sults. Write fully regarding personal dairy owners and operatot This « xperi 
ation AMR 7-M-54 habits, marital status, age experience, ence should encompass a thorough knowl 
— references, place of last employment ve of all phases of marketing of fluid 
4 miik 
M54 HELP WANTED and salary expected. Ours is a 50 year ag . P i wi 
old milk plant located in southern + de ’ Mx gp Mh. com i x san 
: . . and merchandising programs e must 
Opening for top grade office man- Ohio one all types of wholesale be able to express himselt clearly bot! 
. wer and accountant in large New and retail milk and dairy product out verbally and in writing. The job will in 
York City milk and ice cream plant. lets. Reply to BOX 287, AMR. 7-M-54 volve considerable travel headquat 
: ters in New York City 
2 Ny ' Must be thoroughly familiar with all MIANAGER for individualls owned . 
3 . | office routine, be aggressive, congenial medium size dairy operating 21 retail 4 abit erg” eee 
\ I ‘: and abilit ge JU-45 
ioe ind alert to new methods. Give full and wholesale routes in a fast growing , 
. _ letails of your experience and educa area in southern Michigan. Prefer ex In writing, give a detailed outline 
617 : > uur background wit erence i 
York tion, family and military status and perienced man with college education, lary requirements 
res nclose recent photograph. All replies now employed and capablk in suc as ty BOX 207 VR 7 5 
M-54 : ¥ , } Reply to BOX 297, AMR 7-M-54 
treated with strict confi rence, Reply er ssfully managing entire operation 
t BOX 289, AMR. 7-M-54 including sales. retail and wholesale. ENGINEERING GRADU ATE 
general administration, processing, with at least five vears sales experi 
ON PLANT MANAGER wanted to op procurement, quality control, ete. ence in dairy plant work, for the po 
rate manufacturing plant. Capacity Salary with bonus or percentage of sition as assistant engineer in Sales 
f plant is 2,500 cans of milk per day, profits, also interested in party making Division, to work in New England 
S making cream, condensed and spray investment in business. Present owner States only. Send resume to J. K. COL 
ng wader. Please state in answer: age, and operator desires to devote time ONY, MANTON-GAULIN MANU 
past experience and salary expected. to other investments. Give details in FACTURING COMPANY, INC., 44 
ons Send resume to ARKPORT DAIRIES. first letter. All replies confidential. Garden Street, Everett 49, Massachu 
pros INC., Arkport, New York 7-M-54 Reply to BOX 292, AMR. 7-M-54 setts. 7-M-54 











SEAL ACTIVE LEAKS 


“ || Better DRY MILK 
AND WATER-SEEPAGE 


AT LOWER COST 






D_IN whigles Stop Running 
Ao DRY MILK MACHINES IN UNDERGROUND Wat . 
wnt Built in Five Sizes FOUNDATIONS pau ggg 
\f-54 The Patented, glass - smooth, ELEVATOR PITS FIVE 
“20-year cylinders” give years .» Minutes! 
li and years of maximum pro- DAMS ® TUNNELS ; _— 
duction of a superior dry milk 
at the lowest possible cost. wit 
_— Many other exclusive features insure long life with low steam STONHARD 
RO and power costs. Complete details upon request. 


mane OVERTON MACHINE COMPANY STONTITE 






































ee Dowagiac Michigan 
STONTITE quickly seals the 
Ss at open break It can be ap , 
Repl plied from the open side oy 
Ney! even against water pressure, Fr 
M-34 by your own handy man gt / 
There's no need for costly | h. 
vears excavation. STONTITE bonds 4 
‘ perfectly; leaves no fine . 
ation SPECIALISTS IN cracks nd permit further seep 
} age. Send today for our free 
ound Pa STONTITE Booklet 
+ ers 
oly to FOR 1s STONHARD COMPANY 
M-54 Building Maintenance Materials Since 1922 
¢ « 300 Stonhard Bldg., 1306 Spring Garden St., Philadelphia 23, Pa. 
ul 
i < airy in TRY try Yes, | want details on STONHARD STONTITE 300/7/54 
nake Name 
ocolate Company Title 
) years KALAMAZOO VEGETABLE PARCHMENT COMPANY Address 
snort 
/-M->4 PARCHMENT *® KALAMAZOO ¢ MICHIGAN City Zone State 
>view 


July, 1954 
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